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| Ae EYRE HOT, 
BEE-LICIOUS, TASTY, |B 
‘MOUTH-WATERING 


2 ‘ Sh WIENERS! 
a “ca \- 


...and NO WONDER! THEY'RE 


sturreo In SHEEP CASINGS! 


Looks like two aggressive outfits are scoring today ... the wiener 
vendors and the home team! Keep your organization making “hits” 
by cashing in on the many plus advantages of those Economical, 


Readily Available 12’s, 14’s and Sweet 16’s. Feature them for 
Pork Links, too! 


NATURAL CASING INST. Inc., NEW YORK 17 





Buffalc Grinder. Built in models and sizes to 
suit the individual requirements of each man- 
ufacturer, whether large, medium or small. 


DESIGNED TO HELP YOU! 


Reducing the size of the trimmings is the initial step in processing most sausage. 
Quality of the finished product is dependent to a large degree on the design and 
functioning of the grinder. The meat must not be mashed or burned in the grind- 
ing process or the meat becomes “short” and the keeping qualities of the finished 
product are impaired. 


BUFFALO engineers designed the BUFFALO GRINDER to overcome these con- 
ditions. Hundreds of installations have proved its success. Quality of finished 
product, increased capacity of production and durability are the features of 
BUFFALO Grinders that account for their popularity and acceptance by sausage 
makers everywhere. 


Write for our new catalog which describes and illustrates the complete line. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 
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ELIMINATE THE 
RISKS IN 
BLIND BLENDING! 


“"Flavor-Control” in All Types 
of Griffith Seasonings 


In all food processing—where sales and brand preference 
depend upon the ability to establish and maintain a deli- 
cate flavor-balance — consistent spice-blending is only one 
step in flavor-control. Scientific “flavor-control” places 
blending last! And Griffith’s scientific 3-Way preparation 
of seasonings assures the “‘flavor-control” you need and 
want... 





Natural spice flavors are safeguarded by 
Griffith’s process of eliminating foreign 
matter that may spoil flavor-balance. 


PURIFIED* — — oe ne 
ested for flavor-potency ... treate 

GROUND SPICE by patented* Sterilization Process 

to kill foreign substances . . . scientifically blended . . . kitchen 

tested. In “batch-size”’ bags—for Simplified Flavor-Control! 


Tg : 


YJ Natural variation in flavor-potency of 


spice materials is detected and adjusted. 


py After steps 1 and 2, Griffith scientists 
do the blending and kitchen-testing. 


Assured of “flavor-control” by this 3-Way safeguard that 
eliminates the risks in blind blénding, pick the type of 
Griffith Seasoning best suited to your processing. Griffith 
















SOLUBLE Spice oils extracted from top quality 
SEASONINGS ‘Pice- - !aboratory-tested for flavor- scientists will work with you on special formulae or sea- 
potency . . . scientifically blended and 


deposited on minute carrier-crystals . .. kitchen tested. Pack- soning problems. Simply write or call. 


aged “batch-size”’—for Simplified Flavor-Control! 


To Produce Better Lard, Faster 


Use Protease P/L 177 to improve and speed- 
up rendering. We are the exclusive distributors 
of this new product. 





hs el arp NDE ees 


*U. S. Sterilization Patent Numbers Th - 
2107697, 2189947, and 2189949 


LABORATORIES 


CHICAGO 9, 1415 W. 37™ STREET— NEWARK 5, 37 EMPIRE STREET— TORONTO 2, 115 GEORGE STREET 





EMULSIFIED Spice oils extracted from top quality 

spice . . . laboratory-tested for flavor- 
SEASONINGS potency .. . scientifically blended and 
homogenized for highest degree of flavor dispersement . . . 
kitchen tested. In jugs, easy to measure—for Simplified 
Flavor-Control! (Advantages of Emulsified Seasonings described 
in “Food Research, 1943, Vol. 8. No. 2, pgs. 95-104.”) 
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In one swift, safe, continuous operation, the 
robot-like efficiency of this Globe Conveyor Unit 
reduces up to 200 carcasses per hour to indi- 
vidual cuts. With it, your men do more work, 
with less physical effort. Speed of the table- 
drive is variable, permitting the unit to be flex- 


ibly adapted to long or short runs. 


To reduce waste and assure top product qual- 
ity, a shoulder cut-off knife and belly roller are 
built into the layout. Further processing savings 
are effected because feet and neckbones are also 


removed on the production line. 


The addition of supplementary conveyor 


tables permits ham and shoulder removal and 













ween-Bladed GLOBE HOG-CUTTING EQUIPMENT 








other auxiliary operations to be incorporated 


into the layout. A bone saw or a band saw may 


also be added. 
Globe Moving-top Tables are strong and 


stable, for frames and angle construction are 
gusset-reinforced. Adjustable feet permit level 
installation on uneven floors. Maple cutting 
boards are smooth and wide. Flights may be of 


hardwood . . . or of galvanized or stainless steel. 


Readily adaptable to the limitations of 
any floor area, the Globe Hog-Cutting Layout 


is a space-saver. Get full information today 


on its many economies from Globe’s engineering 
staff. 






VING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 
















Q.A.) PICKLE 


The safe and certain short-time cure for quick turnover. 
The methods of using the Q. A. Process are covered by U. §, 
Patents 1212614, 1259376, 1635301 and 1635302. For real results, 
it is endorsed by thousands of meat processors. 


‘D  FREEZE-EM PICKLE 


The sure, dependable cure— famous for half a century. Gives 
bs, positive color fixation, and increases yields by congealing albu- 
hee min and jelling natural juices. Creates mild, delicious flavor. 


B.Heller « Company 


CALUMET AVE. and 40th ST. - CHICAGO 15, ILL 


SUPPLIERS OF FINE INGREDIENTS SINCE 1893 
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Whatever the job calls for 


ah, his pau 
< |.e- it’s in the Crane line wa 


Take this filter installation for example ... or any FLANGE 4 Ss y 
piping job. What a difference it makes when you can firtl Yr Q 

specify all the piping materials from one line. And 4 
when just one order gets you all the valves and fittings, aN SS 

pipe, accessories, and fabricated piping. pipe a) 


From start to finish, any piping job is easier when 
Crane is your partner. The proper equipment for every 

7 ° service is assured. Crane gives you the world’s great- 
ad est selection of brass, iron, and steel piping materials. 





















Undivided responsibility for materials helps you 
get the best installations. Uniform Crane quality ... 
the standard of quality for more than 90 years... in 
every part means uniform dependability throughout 
piping systems. 


This 3-way advantage of standardizing on the Crane 
line is the sure way to reduced piping costs. Can you 
afford to overlook it? 


CRANE CO., General Offices: 836 South Michigan 
Avenue, Chicago 5, Ill. Branches and Wholesalers Serv- 
ing All Industrial Areas. 


ver. 


J. S, 
ilts, 


ives 
bu- 


vor. 


(Right) UNCOMMON QUALITY i commonly used 
valves—Crane Standard Iron Body Wedge Gate 
Valves. Improved body design reduces weight yet 
increases strength. Straight-through ports assure 
streamlined flow. Every detail developed to give 
dependable, durable service. For steam pressures 
up to 125 pounds; 200 pounds cold. Patterns for 
every need, See Crane Catalog, page 101. 


EVERYTHING FROM... | 


VALVES « FITTINGS 
PIPE * PLUMBING 


HEATING » PUMPS ad 1 
FOR EVERY P/P/ING SYSTEM : 
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FOR MODERN ACCURATE SALT MEASUREMENT YOU 


7 Se aa Md Aba Ne) 


Measurement of salt by dry volume in shovels, 
pails or containers is bit-or-miss ... 


Measurement of salt by weight without regard 
to water absorbed during damp weather and long 
storage is bit-or-miss! 


But measurement by saturated-brine volume 
is accurate ... because each gaHon of 100% saturated 
brine always contains 2.65 pounds of salt. The Lixate 
Rock Salt Dissolver always produces 100% saturated, 


MAIL THIS COUPON 





JUST 


Processing Industries.” 


a 










Get the whole story in our free booklet: “How Lixate Brine 
Solves the Problem of Accurate Salt Measurement in Food 





Firm__ sutibicitastasiasaasiadas! 





Street 








City State 































crystal-clear brine, and eliminates inaccurate measure- 
ment by dry volume or weight. 


Brine-strength control is sure when you start with 
100% saturated brine from a Lixator. A definite vol- 
ume of Lixate brine supplies a definite quantity of salt, 
and dilution to any desired degree is.easy and accu- 
rate. This is vital in sweet pickle formulas where too 
little salt means spoilage, too much impairs flavor. 
While in chill rooms cooled by spray decks, wall cab- 
inets, or unit coolers, too strong a brine causes exces- 
sive meat shrinkage and wastes salt. 


And remember, your Lixator also supplies crystal- 
clear, 100% saturated brine for zeolite water softeners. 


She 


he 
LIXATE 
Process 


FOR MAKING BRINE , 


* * * 


INTERNATIONAL SALT COMPANY, INC 
Scranton, Pa 
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Years of metallurgical research produced a remarkable 
aluminum alloy, tougher, harder than any ever before 
practical. As conversion progresses, this alloy is being 
used in new Wear-Ever equipment, to assure rock- 
bottom maintenance costs through extra years of wear. 


Hard? This strong aluminum alloy prevides unheard 
of resistance to denting and scratching. Equipment 
made from it retains its shape. And the famous 
Smoothard finish keeps it smooth, new-looking, 

easy -to-clean. 


Wear-Ever Aluminum spreads heat evenly for perfect 
cooking. And because it is friendly to foods, 
aluminum protects flavor, color and purity. Plan now 
to satisfy your needs with Wear-Ever aluminum 
hard alloy equipment. The Aluminum Cooking 
Utensil Co., 406 Wear-Ever Building, 

New Kensington, Pa. 





WEAR°EVER 


ALUMI N UM STOCK POTS 


Wear-Ever equipment has proved its ability 
to give long years of faithful service. Think 
how much longer the new Wear-Ever stock 
pots, made from this still harder alloy, 
will last. 


Wear-Ever Aluminum 
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ROBERT GAIR 


; Each type of high speed packaging machinery has a ‘personality’ of its 
own...a characteristic that demands the uniform precision of a “‘tailor 
2 made” carton... just the kind of distinctive “tailor made” cartons that 
embody the experience, the “know how” and the infinite care of the 
Robert Gair organization. 





Our technical staff is at your service when you contemplate an improve- 
ment in your packaging facilities or when you plan the ideal carton for 
your new product. 





ee ee 





Write for booklet on Precision Packaging 


ROBERT GAIR COMPANY, INC. « NEW YORK « TORONTO 
Paperboard + Folding Cartons * Shipping Containers 








a - ay 7 ow ee to “. 
saath - ae lp ama ee 
palin cit committee Bho: 
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EVERY DAY—MORE AND MORE NEKOOSA PAPER—AND 


Setter Protection for Your Foods! 


Nekoosa’s laboratory technicians are 
always at your service...ready to 
solve your paper problems. 


@ Although the demand is still greater than the supply, 


Nekoosa’s gigantic paper-making machines are oper- 
81g & 


ating 24 hours a day...turning out many tons of 


paper for the protection of America’s vital food supply. 


Right now Nekoosa is probably making a paper 
which will meet your most rigid packaging require- 
ments. However, should your food products present a 
special packaging problem, we are ready to serve you, 
too ... offering the fullest use and co-operation of our 


extensive research facilities. 











-Eddvdmrdd PAPER COMPANY 


~PORT EDWARDS, WISCONSIN 
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THIS IS WHY 
FULLER -GRIPT BRUSHES 
SAVE YOU MONEY 

















UNIFORM DIMENSIONS. Fuller-Gript brushes are accurately manu- NO SHEDDING. Brush material is rolled under heavy pressure inp 
factured so that the dimensions are uniform throughout the length a heavy gauge metal strip where it is held in a vise-like grip. 
of the strip. Result— more efficient brushing action. material cannot fall out. Result— a more efficient job. s 
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CORROSION-RESISTANT. Another reason why Fuller-Gript brushes EASY TO INSTALL AND REPLACE. Simple anchoring devices enable 
last longer is because the metal “backbone” is highly resistant to your own maintenance men to install most brush strips in a few 
both chemicals and water. Result—a brush that lasts longer. minutes so securely that they will not fly off high-speed cylindem 


+ * . 
Fuller-Gript Brushes can be furnished in straight . 
strips or spirals of any length, they can be coiled 
around cores ranging from one - quarter inch to 


three feet in diameter. 








, : , ‘ BUILT-TO-ORDER BRUSHES FOR YOUR EQUIPMENT 
Give our engineers an opportunity to specify 


the correct application of Fuller-Gript Brushes to THE FULLER BRUSH COMPANY 
your equipment. We will be pleased to send you INDUSTRIAL DIVISION 
a sample Fuller-Gript strip. No obligation. 3596 FULLER PARK, HARTFORD 2, CONNECTICUT 
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GEBHARDTS 


Save 34c per head on Hogs 


By maintaining a high relative humidity, uniform temperature and a con- 
stant circulation of moisture-laden air, it shortens the chilling time, eliminates 
the case hardening and therefore reduces the shrinkage. 


% Notice the GEBHARDTS installed between the 
rails in the hog chill cooler above which handles 550 
hogs per day. 
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It is a FACT that nearly all your 
protective paper requirements can 
be filled by one dependable source 


Specialists in papers for the 


PACKING INDUSTRY 


Parchment - Greaseproof - Waxed - Special Treated 


of supply. 





KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT © KALAMAZO00 99 e¢ MICHIGAN e JU. S. & 
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EW GMCs 
tor Food trawlers 














—_— 


——__ 


WIPROVED New GMCs offer you the most in food truck value in a most 
and l complete selection of models ... % to 20 tons. There are 
FOR 1946 gasoline and diesel powered tractor units in tonnage ranges 

and equipment options to fit every over-the-highway food 


hauling need. There are stakes, panels, platforms and pick- 
ups for smaller jobs and city travel. There are special chassis 





é 








@ Powerful, economical “Army Workhorse" engines of 
Valve-in-Head design with Tocco-hardened Crankshafts, 


Aiplane type “Durex” Mein Bearings, Heat-resisting units to accommodate refrigerator and beverage bodies. 

Exhaust Valves with improved Valve Seat Inserts, © Whatever you haul... meats, fresh fruit and vegetables, 

Positive Crankcase Ventilation, Turbo-Top Pistons and Full A 3 

Pressure Lubrication through Rifle Drilled Connecting Rods. canned goods, frozen foods, soft drinks, ice cream, bakery 
, 

© Rugged, bell 4e0-the-tel chasele with entre chong foumes, products and many more ... you'll find a war-proved, 


Springs and Axles, heavy duty Transmissions and 
Clutches, Needle Bearing Universal Joints, Recirculating 
Ball-Bearing Steering and powerful, easy-action Brakes. 


improved GMC truck ideally suited to each individual job. 







@Rider Ease Cabs with Cradle-Coil Cushions, Wide 
Visibility ‘*V"" Windshields, Quick-vision Instrument THE TRUCK OF VALUE 


Panels, All-Weather Insulation and Controlled Ventilation. 


GASOLINE 
DIESEL 





GMC TRUCK & COACH DIVISION . GENERAL MOTORS CORPORATION 
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Here's a husky new Carrier com- 
pressor that thrives on long, hard 
work. It’s the 5F40 — engineered es- 
pecially for food freezing and other 
applications where even brief in- 
terruptions of refrigeration would 
be costly. Advanced design and 
quality construction assure years of 
trouble-free operation. 

The 5F 40 is built to deliver maxi- 
mum refrigeration day in and day 
out. Every part is designed for quiet 
running, long life. Direct drive. 
Bushings on all bearings are leaded 
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Husky compressor 
wants steady work 


Ibwe audsoe slronwie tn ou 


bronze; non-flexing, vapor-cushioned 
ring plate valves. Stationary bellows- 
type metallic shaft seals are contin- 
uously immersed in oil. Available in 
10-hp. capacity. Built-in capacity 
control with unloaded starting per- 
mits use of normal torque motors, 
provides balanced capacity control. 


FREE COMPRESSOR BOOK. The new 
book, “Carrier Refrigeration Com- 
pressors and Condensing Units,” is 
ready. It contains a wealth of ap- 
plication hints and data on Carrier 
refrigerating units. You'll want to 
keep a copy for handy reference, 
Write for yours today, 


Every Carrier compressor is tailor 
made for a specific type of job. And 
it’s backed by Carrier’s long leader 
ship in refrigeration design. Thats 
an extra value you get only with 
equipment that bears the Camer 
name. Carrier Corporation, Syracuse, 
New York. 


AIR CONDITIONING 
REFRIGERATION 
INDUSTRIAL HEATING 
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TO CUT DOWN CLEANING TIME AND COSTS 
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ob. And 
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Carmier 
SyTACUs, 





















8, 1988 




















If you’re planning to re-equip 
and modernize your plant you 
will find our book “U-S-S 
Stainless Steel in the Food 
Handling and Processing In- 
dustries” a trustworthy guide 
to more efficient and more 
profitable operation. Manufac- 
turers of food plant equipment 
can use our comprehensive 
textbook “The Fabrication of 
U-S-S Stainless Steel” to ex- 
cellent advantage in determining 
the right grade, finish and fabri- 
cating procedure. Both are free 
for the asking. 
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A sk anybody—the man on the street, 
the housewife, your plant manager, or main- 
tenance man, especially ask the men who 
operate your equipment—what is the first 
thing that comes to mind when Stainless 
Steel is mentioned. The answer is always the 
same—“It’s clean. It’s easy to keep clean.” 

True enough. And this well-recognized at- 
tribute of Stainless results in important 
savings in time, money and labor. 

A less well-known property that goes 
hand-in-hand with “cleanness” and which 
has similar highly desirable cost-cutting 
effects is Stainless Steel’s ability to resist 
adherence. 

It’s a fact that many materials which ad- 
here quite readily to common steel, or to 
coatings with which such steels are protected 
against corrosion, will not adhere to Stain- 
less Steel. 

These materials include a number of food 
products, dyes, gums from rayon and other 
textile products, wood gums and resins, and 
various materials encountered in chemical 
processing. 

Stainless Steel rejects corrosion or solu- 
tion by these materials to the point where 
they will not seize upon it. 

As a result Stainless Steel equipment can 
be run for much longer periods without 
cleaning—errors in control of process tem- 
peratures cause less damage to equipment 
—spoiled materials can be cleaned and 
scoured away with less time and labor and 
with less damage to equipment. 


U.S-S STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 


TENNESSEE COAL, 


IRON & RAILROAD COMPANY, Birmingham 


United States Steel Supply Company, Chicago, Warehouse Distributors 


United States Steel Export Company, New York 
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ford Irucks last longer 


e 


TRUCK-ENGINEERED ¢ TRUCK-BUILT 





“WE RECOMMEND 


e BY TRUCK MEN 


FORD TRUCKS— 


FOR SIMPLICITY, ECONOMY, ENDURANCE!” 


“Many of our Ford Trucks, operat- 
ing out of our Fulton Market plant, 
were purchased in 1934, and they’re 
still going strong,” wrote Mr. 
Howard Gleason, president of 153 
South Street Corporation, dis- 
tributors of Sterling Point Frosted 
Foods and Teddy’s Sea Foods, 
New York City. 


“We recommend Ford Trucks 
unhesitatingly,’”” Mr. Gleason con- 
tinued. “We have found them 
simple in operation, economical 
in upkeep and remarkably long- 
lasting. They have been an impor- 


tant factor in maintaining low 
delivery costs.” 


Food producers, processors and 
marketers in every area of the 
nation have expressed similar 
satisfaction with the way their 
Ford equipment stands up and 
with its outstanding economy 
and efficiency. 


The new 1946 Ford Trucks are 
better still! They bring you more 
than thirty new engineering 
advancements, designed to save 
you money and serve you better. 
See your Ford Dealer now! 


4 Pl : 





STERLING POINT 


FORD ADVANCED 
ENGINEERING! 


THE FAMOUS V-8 ENGINE, for 
toughest service, now 100 HP, with 
NEW steel-cored Silvaloy rod bear- 
ings for trebled endurance « NEW 
Flightlight aluminum alloy 4-ring 
pistons for added oil economy « 
Tougher, rust-proofed valve springs 
e NEW moisture-sealed distributor « 
NEW lant-saving radiator closure 
e Auto-balanced carburetion for still 
more thrifty power ¢ Servicing 
simplified still further. And the 
rugged, thrifty 90 HP Ford six- 
cylinder engine, for stop-and-go jobs, 
with many important advancements, 
available in all except C.O.E. chassis. 





Ford Truck rear axles — world-famous 
for load-lugging—provide generous 
reserve capacity « Light duty 
chassis have sturdy ¥-floating axles 
with triple-roller-bearing, straddle- 
mounted pinion; full-floating axles 
in all other chassis ¢ 2-speed axle 
and vacuum power braking for 2-ton 
rating ¢ Improved 4-speed transmis- 
sion at extra cost in light duty chassis, 
standard in all others. 








FORD TRUCKS 


MORE FORD TRUCKS 





IN USE TODAY THAN ANY OTHER MAKE 
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ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round 


Casings has the plump, appetizing * Plump ! 


appearance that invites sales. 
* Flavorful! 
* Fresh! 
* Uniform! 


ARMOUR and Company 
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Government Taking 
60% of Production 
of All Canned Meat 


FTER postponing the effective date 
of WFO 75.8 (requisitioning for 
the government all canned meat produc- 
tin packed in containers larger than 
10.5 oz.), the USDA this week modified 
its stand as a result of the pleas of in- 
dustry spokesmen and issued a new or- 
der—WFO 75.9—providing that feder- 
ally inspected slaughterers and canners 
may not produce canned meat for civil- 
ian consumption unless they deliver to 
government agencies in the form of 
sterile domestic canned meat products 
the equivalent of 60 per cent of each 
week’s total output of canned meat. 

The 60 per cent set-aside is effective 
during the period from June 10 to July 
13, and delivery must be made to the 
government not later than two weeks 
following the week of production. Thus, 
all deliveries for the period must be 
completed by July 27. The administrator 
of the order is authorized to specify the 
type, formula, quality, method of prep- 
aration and size of container of all 
canned meat produced for delivery to a 
governmental agency or ship supplier. 

Following the issuance of the order 
the meat merchandising division of the 
Production and Marketing Administra- 
tion asked for offerings of the follow- 
ing domestic pack of canned meats: 

Luncheon meat, 12-0z. cans; luncheon 
meat, 6-lb. cans; chopped or spiced 
ham, 12-oz. cans; chopped or spiced 
ham, 6-lb. cans; corned beef hash, 16-oz. 
cans; corned beef hash, No. 10 cans; 

(Continued on page 38.) 





SET-ASIDE REVISIONS 











New amendments to WFO 75.3 and 
75.4, issued this weekend and effective 
June 9, revise the set-aside provisions 
on pork, pork products and veal in line 
with the recently announced changes 
on beef (see page 29). The amendments 
provide: 

1: For physical weekly set-aside. 

2: Beginning June 23, 1946, delivery 
each week of the set-aside quantity 
from the third previous week’s product. 

3: Set-aside deficits must be made 
up not later than June 22. 


4: Government may take over set- 


aside products at any stage of prepara- 
tion, 


The amendments do not change the 
set-aside percentages now in effect on 
pork, lard and veal. However, the 
minimum weight for set-aside of calf 


carcasses, which was 60 Ibs., is re- 
duced to 50 Ibs. 


Meat and Livestock Price Control 
Death Sentence Given to Senate 


FTER the failure of a last minute 

attempt by Senator Robert Wagner 
to persuade the Senate banking and 
currency committee to revoke its death 
sentence for livestock and meat price 
control, the group completed the OPA 
extension bill and reported the measure 
out. The committee is recommending to 
the Senate that the Emergency Price 
Control Act be extended for one year be- 
yond June 30, but in greatly modified 
form. 


Chairman Wagner said that he would 
issue a report denouncing the changes, 
including the elimination of price con- 
trols on meat and livestock. 


As the bill stands before full Senate 
action it contains some provisions sim- 
ilar to those in the measure passed by 
the House, but differs in the period of 
extension of OPA (House bill calls for 
nine months), subsidy provisions, de- 


(Order 642 under RMPR 136, effec- 
tive June 7, grants to producers of meat 
packing and poultry processing machin- 
ery and equipment an interim 8.5 per 
cent increase over base date prices for 
these products. Re-sellers who handle 
about 25 per cent of the industry’s out- 
put are permitted to pass on to buyers 
the dollar-and-cents amount by which 
their costs are increased.) 





control procedure and the outright elim- 
ination of ceilings on livestock, meats, 
poultry, eggs and dairy products. 


In the case of both the Senate and 
House OPA extenders, Administration 
spokesmen have warned that they are 
little better than nothing in so far as 
price control is concerned. Describing 





(Manufacturers of packers’ tin cans, 
condensed milk cans and general line 
cans are given a 9 per cent increase in 
current maximum prices for these 
products in OPA Amendment 5 to Regu- 
lation 350, and Amendment 9 to Supple- 
mentary Regulation 14-G, effective June 
4, 1946.) 





the Senate measure as a “monstrous 
thing” and a “fraud,” Stabilization Di- 
rector Chester Bowles said this week 
that he would urge President Truman 
to veto the legislation if passed by Con- 
gress. He characterized the weapons left 
to OPA to combat inflation as “pillows.” 


Veto by the president when and if the 
bill is passed might mean that all price 
controls would Japse on June 30. There 
were some reports this week that pack- 
inghouse labor unions would ask imme- 


diate wage increases in case price con- 
trols are removed. 

Some of the major features of the 
Senate bill are as follows: 

1: Price controls over livestock, meat, 
poultry, eggs and dairy products would 
end on June 30. 

2: The Secretary of Agriculture and 
not the Price Administrator would des- 
ignate what farm products should be 
kept under price ceilings. 

3: A decontrol board would be estab- 
lished to which industry advisory com- 
mittees might petition for review of the 
action of the OPA administrator, or 
the Secretary of Agriculture, in deny- 
ing in whole or part a petition filed by- 
the industry advisory committee asking 
for removal of maximum prices. 

4: Cost absorption would be elimi- 
nated. OPA would be forbidden to inter- 
fere with normal markups and dis- 
counts of wholesalers and retailers of 
reconversion items. These include auto- 
mobiles, refrigerators, radios, ete., 
whose wartime production was cut 25 
per cent or more by government order. 

5: The $2,000,000,000 in subsidies re- 
quested by OPA would be cut to $1,100,- 
000,000 with a provision that no food 
subsidies could be paid after May tf, 
1947. In case immediate meat and dairy 
price decontrol were approved by Con- 
gress, it would be possible to cut the 
allowance for food subsidies to about 
$400,000,000 for the ten months. 

6: OPA’s maximum average price 
order would be repealed. 

7: OPA could not put any item under 
control which was not controlled on May 
1, 1946, and could inaugurate no new 
subsidy programs. 

8: Items not important to living costs 
or business costs must be taken out 
from under price control by December 
31, 1946. 

Price decontrol of livestock, meats 
and dairy products, as called for by the 
Senate bill, would require radical 
changes in the government’s grain pro- 
gram for the next year since it is be- 
lieved that supplies of all feed products 
would be in great demand by the live- 
stock industry. 

In a recent booklet “Should Meat 
Controls Be Abolished” the Office of 
Price Administration has attempted to 
answer some of the charges made by 
meat industry spokesmen against price 
ceilings and the agency. In the booklet 
the OPA asserts: 

While there has been an increase 
from 19 per cent to 45 per cent in the 

(Continued on page 41.) 





KEEP YOUR TRUCKS 


OUT OF THE 


condition is an ever present prob- 

lem in any packing plant. Some 
packers cope intelligently with the prob- 
lem; others allow it to drift, ignoring 
the costliness of their indifference. 

One reason why a good floor is needed 
in the meat plant is that the vast 
amount of product trucking done de- 
mands level floors for efficient and eco- 
nemical performance. 

Rutted floors quickly tire hand truck- 
ers. Whether the worker is pushing or 
pulling the hand truck, he is sure to 
feel the jar when it hits a hole. It 
strains his arm muscles as he endeavors 
to keep the truck from spilling; occa- 
sionally the spilling results in avoidable 
waste. In one meat canning plant ob- 
served by the Provisioner, bad floors 
were causing hand truckers periodically 
to lose control of their loads, dumping 
the cartons and denting the end cans. 
In each case part of the trucking gang 
was momentarily tied up as the truck- 
ers refused to break their place in the 
chain. 

At another plant there was a bad 
hole in the path of the prime steam lard 
tierce truckers. The use of the steam 
lard was seasonal so the trucking help 
was inexpert. The first few times 
around most of the men lost control of 
their trucks and had to reload them, 
thus impeding the flow of barrels since 
they had to stop to help each other 
right the barrels for reloading. Time 
also was lost in the melting department 
where two coopers, a barrel dumper and 
a barrel steamer awaited the arrival of 
the barrels. 


T HE task of keeping floors in good 


Sausage Dumped from Trucks 


. Another place in which poor floor 
maintenance is costly is the sausage de- 
partment. Many of the products of the 
kitchen are placed on sticks and then 
on regular stick trucks to move about. 
If the floor is rutted the trucker will 
occasionally hit a rut at an angle that 
will cause the truck to veer from its 
course and strike some object in its 
path. The impact of the sudden stop 
’ will cause the sticks to slide, spilling 
the sausage they hold, and if the side 
of the truck strikes a wall or a holding 
cooler frame, some of the casings are 
punctured. The order filling room is 


R. 
another part of the plant where poor 
floors mean product damage. The order 
filler will crowd as many orders as he 
can on the truck so that a few of the 
top pieces will fall off if the floor is 
rough. While generally the product 
will be salvaged, it is likely to arrive 
at the retailer’s store in poor condition. 

Statistics show that trucking mishaps 
account for 7% per cent of all accidents 
in meat plants. And although safety 
engineers emphasize that loaded trucks 
are to be pushed rather than pulled, it 
still remains that if a truck is stuck 
in a depression in the floor the only 
way to move it is to pull it, for by 
pulling the truck the wheels can be 
pivoted to allow a side movement from 
the hole. For this reason the average 
employe who handles trucks acquires 
the habit of pulling rather than push- 
ing them. 

On one loading dock observed by the 
Provisioner, in which the loaded trucks 
came off an elevator, the dock worker 
would couple the trucks on the run, 
using the coupling hooks on the truck 
to break the momentum of the load. 
Workers formed this habit because the 
floor was rutted and wet and once the 
loaded truck was stopped, it was next 
to impossible to pull it into position. 

Any superintendent who has the hy- 
draulic type of skid truck knows the 
amount of time that can be lost through 
gnawed floors. The trucker wheels the 
lift truck to the loaded skid but he can- 
not slide it under because part of the 
skid is resting in a rut. He has to 
struggle with it, lifting and banging 
the truck to get it under the front end 
of the skid. Then he hauls the partially 
lifted skid a short distance to clear the 
rut, drops the skid and reslides the 
truck under it. The experience of su- 
pervisors is that this situation affords 
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Shim, _ Strike- off board 
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RIGHT AND WRONG WAY 


When chipping damaged floor areas, edges 

should be perpendicular (2 and 4), rather 

than feathered (1 and 3). Screeding 
should take shrinkage into account. 


the none-too-eager worker the oppor. 
tunity to waste a few more minutes, 

The eroded floor presents a probley 
in prevention. Experience has show 
that the grooves hold and collect sud 
liquids as pickle solution which aid j 
further eroding the floor—and so ith 
comes a vicious circle. The ruts al» 
present a hurdle to the cleanup mm 
who invariably has to go back ove 
the floor he has washed and squeeg 
the water from the holes, whereas on, 
smooth floor he can allow drainage » 
properly dry the floor. Furthermor 
with rigid government inspection, dir 
cannot be allowed to collect in the mt 
and extra effort is necessary to looseni 
from such spots where it has bee 
packed by movement of trucks and pe- 
sonnel. 


Some Suggestions 


Following are some practical sugge 
tions on controlling the erosion of floon. 
They apply mainly to concrete a 
brick floors but are also applicable tp 
either wood or asphalt flooring. First 
patch holes and ruts promptly wha 
they appear and can be easily fix 
by the plant maintenance men. Om 
plant superintendent states that iti 
his policy to repair floors before tk 
brine has a chance to eat into the 
ment to such a depth that nothing wi 
bind with the eroded surface; the ony 
solution then is a new floor. His pra 
tice is sound for the eroding action d 
grease, brine or cleaning solutions i 
heightened by the collection of seepag 
in, ruts. The crystallization of ed 
additional puddle increases the strengil 
of the solution and eventually iti 
strong enough to saturate the entit 
depth of the floor. 

Equipping all trucks with rub 
wheels or tires will also help conser 
floors, since the tires distribute @ 
weight of the load to the floor mm 
evenly. They do not crush the e@ 
of a rut but glide over the project 
And, quite apart from their econm 
they have the advantage of reduc 
fatigue by lessening the noise and? 
jars that are transferred to the t 
ers’ arms. 

If superintendents will insist that 
rels be trucked rather than “wh 
on their bottoms, they will save 
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on the floors, as well as prevent need- 
Jess accidents. Trucking is a much safer 
method, since the worker is not subject 
to the sudden strain of trying to pre- 
yent the barrel from falling. Further- 
more, unless he is very experienced, the 
truck permits faster movement. When- 
ever a heavy barrel is moved in this 
manner it cuts into the flooring. 

With brick floors, watch for chipped 
pricks. When a floor brick chips or 
wears unduly, remove it at once. A 


chipped brick breaks down rapidly and . 


the damage will soon be communicated 
to adjacent bricks under truck wear. A 
single brick can be replaced easily, 
quickly and economically, but the cost 
of repairs rapidly becomes greater if 
wear and damage are permitted to 
spread. 

Cleaning may be a factor in the way 
a foor wears. Precautions to observe 
in floor cleaning are: 1) Do not use 
water that is too hot for the particular 
room because the expansion reaction 
will crack the floor and, when the clean- 
ing is repeated, the expansion will crush 
the floor at the edges of the cracks; 2) 
Do not use excessive amounts of water, 
and 3) Do not use too much soap, since 
the alkali may eat away at the flooring. 


Repairing the Floor 


There are a number of ready-mixed 
preparations on the market that may 
be used by an unskilled workman to 
repair a cement floor without closing 
it to traffic for more than a few hours. 

Whether the packer is using a com- 
mercial preparation or a mortar of his 
own mix, the area to be patched should 
be carefully cleaned out to a depth of 
about 1 in. Old concrete must be cut 
away and all loose particles, grease, oil, 
paint or other material removed. Paint 
must be chipped off: One superintend- 
ent, prior to patching, uses a solvent to 
cut away any of the grease or brine 
that may have seeped into the concrete 
in order to make certain that his patch 
will hold firmly. 


When chipping out a section to be 
patched, edges must be perpendicular 
and not feathered, as the latter practice 
will permit a rapid breakdown under 


Rapid Growth of Meat Canning 
Industry In Recent Years Told 


COMPLETE #§ssstatistical picture 
A of the U. S. canned meat trade 
has just been made available for 
the first time in history in a study of the 
“Canned Meat Trade of the United 
States” by the foodstuffs, fats and oils 
unit of the bureau of foreign and domes- 
tic commerce, U. S. Department of Com- 
merce. 


The report is especially significant at 
this time because the potential market 
for canned meat, although temporarily 
restricted by WFO 75.9 and other fac- 
tors, is better than ever before in the 
history of the country. The meat can- 
ning industry reached a strong position 
during the war; new markets were 
established, both foreign and domestic, 
and new products were introduced. 
United States canned meat products 
have become well-known all over the 
world and trade names have become 
synonymous with specific products. How 
many of the world’s canned meat con- 
sumers will continue to use the Ameri- 
can product, or to what extent, depends 
on many factors. 


It has been estimated that there were 
approximately three times as many do- 
mestic consumers of canned meat during 
the war as in prewar years. This devel- 
opment was a result of limited supplies 
of fresh meat, the relatively high food 
value per ration unit of canned meat, 
the new products marketed and im- 
provements in established products. 
Processors are looking toward an era in 
which per capita consumption will 
greatly exceed that of any previous 
peacetime period. The department of 
Commerce points out that achievement 
of this goal depends, of course, on 


whether the industry can retain a large 
part of its wartime gains. 


More than half of the 66 different 
varieties of canned meats which were 
regularly sold to the Army are expected 
to be adapted to the civilian market. 
Sliced bacon in cans for the Army 
reached a level of 11 million lbs. a month 
near the end of the war. A greatly ex- 
panded canned ham market is also an- 
ticipated. 


U. S. Department of Commerce sta- 
tistics show that, for the prewar years 
1937 to 1939, pork and sausage products 
sold in cans averaged 70 per cent of the 
total amount of beef, pork and sausage 
canned under Federal inspection. The 
production pattern shifted during the 
war years 1942 to 1944, with pork and 
sausage products accounting for 90 per 
cent and beef 10 per cent of the total 
production of processed beef, pork and 
sausage. The shift was a result of the 
military requirements for pork and 
sausage, in addition to lend-lease ship- 
ments of canned pork and sausage. 

The statistics in the table on page 24, 
showing the 1944 pack of canned meat 
and meat and meat products in tin and 
glass containers, have been compiled by 
the division of statistics, National Can- 
ners Association. It is estimated that 
the data represent approximately 75 per 
cent of the total output. 

Prior to 1925, canned meat imports 
were negligible. But in 1926, they ex- 
ceeded exports, and the United States 
remained on a net import basis until 
1941 when, with lend-lease, our exports 
greatly increased. They went from 10,- 
600,000 Ibs. in 1940 to 182,800,000 lbs. 
in 1941, of which 172,600,000 lbs. was 
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r oe This permits some initial 
shrinkage to take place before trowel- 
ing to its final phase. 4 Ge: Ujypr 
A long-range preventative step is to y 
use machines in the plant that have 
vibration reducers. Constant jarring 
will loosen the surface of the floor and 
make it susceptible to the abrasive or 
etching action of other factors. Many 
standard items of packinghouse equip- 
ment, such as crushers, are now pro- 
vided with shock absorbing units. These 
will aid greatly in reducing the cost 
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exported under lend-lease. U. S. lend- 
lease exports of canned meat products 
to all countries amounted to 172,000,000 
Ibs. in 1941 (May to Dec.) ; 664,500,000 
Ibs. in 1942; 1,011,600,000 Ibs. in 1943; 
591,900,000 Ibs. in 1944, and 202,700,- 
000 lbs. in 1945 (Jan. to May). The 
adoption of another export program 
prevented a further sharp decline in 
shipments and the government is cur- 
rently taking large quantities of canned 
meat for both UNRRA and foreign 
buyers. 


The Department of Commerce report 
gives several reasons why exports of 
canned meat from the United States 
normally are not very large, the pri- 
mary factor being a higher price for 
American product, compared with that 
of competitive countries. The prefer- 
ence for fresh meat in many countries, 
prejudice against canned products in 
others and religious bias against meat 
in some countries are some of the bar- 
riers which must be hurdled before a 
market can be established. During 
1932-38 the average annual canned meat 
exports from the United States to lead- 
ing importing countries averaged only 
13,500,000 lbs. yearly. 


Prewar Imports High 


For the prewar years, 1937 to 1939, 
canned meat accounted for 87 per cent 
of the total meat imports. This total did 
not include live animals or sausage cas- 
ings. The major part of canned meat 
imports consisted of beef. Pork, hams, 
shoulders and bacon—in large part 
products in cans imported from Europe, 
principally Poland and Danzig—ac- 
counted for approximately one-third of 
the total. While canned beef imports 
were about normal, the increase in im- 
ports of canned hams and other canned 
pork products was the direct result of 
drought during 1934 and 1936, which 
reduced hog numbers in the United 
States. This increase is indicated in the 
graph on page 23 showing canned meat 
imports into various countries during 
1928-1937. 


Imports of canned corned beef account 
for a very large portion of the domestic 
consumption in the United States. Nor- 
mally, except for military requirements, 
no large quantity is produced in this 
country as the better grades are utilized 
in the fresh state. United States im- 
ports of canned beef during the last few 
years were as follows: 61,300,000 lbs. in 
1940; 104,300,000 lbs. in 1941; 91,600,- 
000 Ibs. in 1942; 105,500,000 lbs. in 1943, 
and 87,200,000 lbs. in 1944. 

Formerly Argentina canned and ex- 
ported the better grades of meat, re- 
taining the lower grades for domestic 
use. However, during 1944, Argentina 
prohibited the canning of any beef other 
than the “canner” grade. Argentina 
supplied more than half the canned 
meat imported into the United Kingdom 
during 1931-37, with Uruguay supply- 
ing the next greatest amount. The 
United Kingdom is normally the world’s 
largest importing country for canned 
meat, accounting for about 60 per cent 
of the world’s exports from 1931-37. 
The United States ranked second in im- 
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1944 PACK OF CANNED MEAT AND MEAT PRODUCTS 


Produc . and labeled Commercial Government 





eight IN TIN CONTAINERS 

Bacon 

BE.  noeevecebeesoees 81,326 11,689,668 

WENGE coc csovecces cae 665,914 

BEBE. coccccces 2,944,925 

GE sccicess 36,435 
Beef, dried 

6-lb. . — 216,974 

Other 161,640 480 





160,320 
149,328 


Other abesanwew 


976,272 
11,034 





18,471,990 
6-7 -OZ. $hedtedatsseace 467,319 eee 
BPE, Sesccedsveseese 3,300 2,486,292 
SE a. ces scenneeeseen 59,552 293,100 


Chicken broth 


BPG. sc ccccncss 117,912 
511 





—__akeipeamaaieteagae o, 
Chili con carne 
SS Saree 16,686,982 8,352 
20-02. 3,088,051 240 
646- 6% - “Ib. 2,860 623,730 
PPP jae 130,056 
Frankfurters 
EN. Sow edsdddcasnees 385,899 161,425 
Ham, deviled 
EL, » .« ok<dbe-biseeee 31,309,520 138,830 
TE, Concdccedescnsece 1,197,348 eee 
Meat and beans 
BGs. akzevenncces : ee 25,219,596 
Meat & vegetable stew 
rere soe 21,558,624 
DGG. dctvtenddsakeeee ‘a 63,379,074 
WEE sa ccansieccee 3,936 
Meat & vegetable hash 
i Sogn eeaeseeeds.e 2,964, 768 
I s0t0ssessnees 2,098,549 
Liver loaf 
11-12-0z 3,156,800 
Pork brains 
DE, ss vwescnces 3,977,600 
Potted & deviled meats 
DE, vcasrvevcewons 126,281,319 eas 
DO cevcasenvnd os 39,165,639 2,555,665 
GEE ccccvccessasccse 0 64,02: 
Pork sausage (links) 
, wscsssecoesecoune 3,357,395 3,780 
Ds  ¢:000e000eectewes 11,979 340,167 
BD cedecesndvoecees 824,065 648 


24-08. .... 6,090,216 
32-34-02. 








DE i scncivakccnecs eee 
Sausage in oil 

6-644 -Ib. ..........2-- 1,302,653 
Sausage, Vienna ‘ 

Tb Resstzeccesasannan 84,887,313 290,313 
reer eee ee 496,366 8,201,601 
seer — 53,766 
Ge cee veceseeun 1,115,220 4,573 

Spreads 
Seeks vadveeseee ce 3,894,880 or 
MEE acdncnd deeruiene 864,396 35,082 
Tongue, lunch 
i wasccnbebeeene wade 561,160 “a 
Dy. tst6eioraannnned i 990, 686 5,411 
kt wiecteceatiennnas a TT 
Ph. Kiveescvaaecenced 499,938 753,681 
_ Other Cdeceseseoeoevce 7,181 346,408 


19,476,096 
677,664 





Tongue, 


DY aden enntedsenebe 304,367 10,574 
Turkey, bens WP waeeses 408 2,392,800 


Tongue, ox 





95,005 


3% MPG 006s64600e008 —— 30,403,115 

BP sscccsevesococss 2,300 6,372 
Veal loaf 

a aa 6,878,095 








Product and labeled Commercial 
IN 


weight 
- pred. ham & pork 
Pe “wishes ceaqpaierven 118,103 
8-Ib. etude euadrvaenea 1,410,884 
Se seccceseccsse 200,246 
ome, whole 
ME swesvtacecess 184,310 
ie lb. and over. 652,581 
Hams, whole, pear 
Dn, sibtidees cee 573,545 
Hams, whole, pullman 


672,850 


9,278,790 





15,341 

30,847 

448,555 

2,48 35 », 201 

sib. weacees ‘ 5 
ab siseteseasn 2,32 9, 863 


pabene 171,059,265 


“Bow. 2 Ee ade eae 
eee eres 41,522 
Boo 2 ac oak plead dec 13,616,191 


Tushonka 
15-15 44-02. 
28-02. 


Ham and eggs 
Dt wieveceudaates 
30-34-02. 

Pork and gravy 
RPGR. cocccecccssesces 


Dehydrated pork 
15-16-0z 


Miscell. products 


AS Nee 4,700,407 

BESR-EOGR. ccccccvceses 1,695,853 

BPE ct seteveces os 361,660 

SL 40 aan s sewn enee® 191,350 

WOE ccvcess cceeee 211 
Miscell. products 

thay, TPT ee 

DO. ccacccveccscnaewe 

11-12-02. 

. eer 

PGR, csuncues 

Other 


Gov 
‘ TIN CONTAINER 


372, 


10.6 
613,75 


140,52: 


106,940 31 
16,955,965 


12,613,443 


_ 7, 875,00 
51,185.25 


55,815, 
4,300,% 


10,348.38 


4, 905,8) 


IN GLASS CONTAINERS 


Beef, sliced dried 


i: stasscenes cee --» 1,185,812 
NS eee ... 3,108,437 
(nal aaile Bin a8 1,988,308 
Sh. nd atnhadadicden aiid - 2,767,326 
a ee 357,185 
Ge | wenscceuscsceae 441,000 
Chicken & noodles 
BL ssdetenesbeccnen 3,221,520 
_ Other  stbceessesweunes 0 


Miscell. 


chicken prod... 
Frankfurts, imp. style. . 


Pigs feet, bnis. & semi- 
9-oz. 
14-02. 


Pigs feet, tidbits 
OO «- ° 


1,318,460 


14-072. 





. 548,196 

Other 28,149 
Pigs feet, splits 

DN sdweunescesdcees 1,098,674 
Tamales in sauce 

PG natateetveséeues 4,578,513 

GEE cocetcvcscescece 5,642,444 
Tongue, lamb 

ak «ase dovsecncce’ Ge 

BG piescané 149,923 

SE aa awseeseneuwe 74,218 
Tongue, ox (whole) 

Ds. . ccccnscsoewa’ 114,432 

ES eer lara 64,461 

EE cimet eieke eas 120,147 
Miscell. poems ts 

1-3%4-0 1,214,188 

4-6-0z 2,166,559 

8-14-02 594,146 

16-17-oz. 14,668,042 

Other ... 15,653 








10.2% 
175,% 
34s 
36.19, 


23,14 


12% 





ports, taking less than half as much as 
the United Kingdom. France ranked 
third and Canada fourth, for the same 
period. 

United States meat imports from 
Argentina are restricted to the canned 
product because of sanitary restrictions. 

Total canned meat exports from Ar- 








gentina for the years 1937-43 wert: 


1937, 173,800,000 Ibs.; 


1938, 17,000,00 


Ibs.; 1939, 186,300,000 Ibs.; 1940, 18% 


300,000 Ibs. ; 1941, 301,800,000 lbs.; 198 
302,400,000 Ibs.; 1943, 298,400,000 Ibs 
Military requirements brought abouté 
substantial increase in 1944. Of thee 


(Continued on page 42.) 
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Mobile Compressor Unit 
Meets All Cooling Needs 


BY A. L. GOLAY 
Kold-Hold Mfg. Co., Lansing, Mich. 


jr. president of Ryan Quality 

Meats, 3845 Bell, St. Louis, was 
confronted with the problem of pro- 
viding adequate refrigeration for the 
safe delivery of his meat products. 
Short city hauls, longer hauls in the 
county, hot days, cool days—every 
weather and travel condition had to be 
met. 

Ryan and his associate, Alfred C. 
Ratermann, designed and built an effi- 
cient compressor unit that could be 
driven from the propeller shaft of a 
meat truck during the regular daily run, 
or operated overnight for hold-over 
with an electric motor (110 or 220 volt) 
plug-in connection in the garage. The 
change-over was effected by merely 
shutting off the truck motor and plug- 
ging in the cooling unit; in the morning, 
the procedure was reversed. 

The units were operated success- 
fully for eight years with minor repairs 
and only minimum maintenance. Then, 
with their practicability demonstrated, 
patents were applied for and issued. 

The unit consists essentially of a 
compressor, motor and power take-off 
mechanism. It may be installed on most 
refrigerated truck bodies within a few 
hours’ time, and any capable refrigera- 
tion service man can complete the con- 
nections to the truck’s lowside equip- 
ment through the liquid and suction 
lines. 


Bis.» years ago, William Ryan, 


Most Ryan meat trucks employ two 
Kold-Hold hold-over truck plates of the 
proper size and capacity for the truck, 


and one small open coil. A quick-action 
flat plate may be substituted for the coil 
if desired. The hold-over plates are 
arranged on the sides; the coil across 
the front of the truck. 

Normal procedure is to plug the unit 
into the 220-volt circuit at the garage 
at night to build up the hold-over for the 
next day. In the morning, when the 
plug-in connection is pulled and the 
truck starts rolling for the day, the 
open coil or flat plate takes over and 
replenishes the refrigeration as it is 
used. This action, of course, is from 
the drive-shaft mechanism. 

One Ryan truck employs three Kold- 
Hold hold-over plates, and no open 
coil or quick-action plate. Here the 
procedure is the same, except that on 
the next day’s run, all three hold-over 
plates operate off the shaft-driven com- 
pressor. Ryan says that plugging-in 
overnight often is unnecessary. Re- 
frigeration built up during the day 
after the one initial pull-down not only 
carries the load, but provides enough 
additional capacity so that truck can be 
used for extra cooler room space over- 
night and started the next day without 
having used the electric motor plug-in. 

Although there has been no specific 
occasion to use this particular truck 
for cross-country or unusually long 
hauls, the conclusion is that the truck 
could be operated on the power take-off 
indefinitely without returning to the 
original or any other plug-in source. 

The drive-shaft mechanism is pre-set 
fast for use on city delivery, slow on 
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CLOSE-UP OF INSTALLATION 


country or long-haul delivery. However, 
the setting may be changed manually 
whenever routing schedules are altered. 


Some specific points, as covered in 
U. S. Patent No. 2,382,667 on this unit, 
include a speed reducer “which will give 
the most efficient speed for the com- 
pressor when the vehicle is running at 
its normal rate of speed; for instance, 
40 miles per hour. It has been found en- 
tirely practicable to operate this re- 
frigerating system without thermo- 
static controls, but such thermostatic 
controls for the system may be used if 
conditions require them.” 


It is interesting to note “that the 
compressor and the fans may be op- 
erated independently, either by the 
vehicle or the electric motor, without 
changing the mechanical driving con- 
nections. This is permitted by unidirec- 
tional clutches. In other words, when 
the compressor is being driven by the 
propeller shaft of the vehicle, the clutch 
will permit the sheave to overrun the 
shaft of the motor, and when the com- 
pressor is being driven by the motor, 
the clutch will permit the shaft to be 
overrun.” 


Of importance, the patent states, is 
that “the axis of the shaft of the com- 
pressor and the driven shaft of the 
speed reducer are crosswise of the 
vehicle, or normal to the propeller shaft 
of the vehicle. This minimizes vibra- 
tion. It will also be noted that the speed 
reducer is mounted to one side of the 
propeller shaft, while the compressor is 
mounted on the opposite side of the pro- 
peller shaft. This gives a balancing 
effect and also minimizes vibration.” 


In road use (when the unit is oper- 
ating from the motor vehicle) the 
unidirectional clutch permits the device 
to turn freely without revolving the 
rotor of the motor. Likewise, when the 
unit is operating from plug-in on the 
motor, the clutch permits the com- 
pressor to run without producing any 
torque on the driven shaft of the motor 
vehicle. 


At present, Ryan is unable to set a 
definite date when these units will be in 
full production. However, plans call 
for an extensive range of horsepowers 
and capacities when the output hits its 
maximum stride. 
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PLANT OPERATIONS 
deus for Operating Men 
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CLEANING CATTLE HEADS IN ONE OPERATION 


A modified head washing cabinet that 
enables the meat packer to dehorn and 
to remove all surplus skin from cattle 














heads prior to washing, with resultant 
elimination of double head washing, 
has been devised recently by the Wimp 


Packing Co., Chicago. The sanitary 
aspect of the cabinet, namely, removal 
of all inedible material from the cattle 
head prior to washing, has impressed 
local MID officials so much that they 
have invited other beef handlers to 
view the cabinet and construct similar 
units. The construction of the modified 
cabinet is simple and requires only a 
few feet of piping. 

The cabinet is a standard head flush- 
ing unit. U-shaped channels, running 
horizontally from front to back, are 
bolted to the sides of the cabinet to 
serve as tracks for the head holding 
rack. The rack is made of %-in. piping 
welded together as shown in the illus- 
tration. The rack takes the place of 
the hook from which the cattle head 
Is suspended in the conventional cabi- 
het, and readily slides in and out on 
its tracks. 

In operation, the worker pulls out 
the rack and sets the uncleaned head 
on it. He then saws off the horns and 
trims off the bits of skin remaining on 
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the head. Facing the head in the rack 
so that the neck end is up, he slides the 
rack into the cabinet; using water at 
50 lbs. pressure fed through a %-in. 
pipe attached to a flexible hose he 
washes the head, paying special atten- 
tion to the mouth cavity and the lung 
tract. 

The head is then inverted so that 
the nose end is up and it is attached by 
the lip to a 1-in. hook on the front bar 
of the rack. The nasal passage and the 
mouth are again flushed. The worker 
then slides the rack out and places the 
cleaned head on the cattle head truck 
where it is inspected and then moved 
to the head working section. 


The most obvious advantage of the 
arrangement is the elimination of the 
double washing which is necessary to 
meet the MID requirement that all in- 
edible material must be removed before 
the head can be washed. The usual 
procedure is to rough wash the head, 
place it on a stationary head rack, re- 
move the horns and bits of skin, re- 
wash the head and then place it on the 
cattle head rack. 

With the modified cabinet described 
here, all operations can be performed 
in one location on a solid working sur- 
face which permits placing the head in 
all positions convenient for working. 
Furthermore, the use of one orifice for 
washing, rather than the three usually 
employed, conserves water. 

At the Wimp plant one man is able 
to handle a 250-head per day kill and 
push the loaded cattle head truck to 
the head working section where he 
drops and helps remove the tongues. 


DRAINING DEFROSTING DRIP 


Describing a new quick freezing 
plant, Modern Refrigeration (British) 
cites a mechanical innovation incor- 
porated in the defrosting mechanism 
that insures complete drainage of the 
ice water from the drip tray. The re- 
frigerant is carried in finned coils which 
are based upon the drip trays. The hot 
gas used in defrosting the coils is first 
guided through a small diameter pipe 
placed on the bottom of the tray. As 
the gas passes through the pipe it melts 
any ice that may be imbedded in the 
tray, insuring unobstructed passage for 
the freed water and preventing over- 
flow of any excess water from the tray 
onto the floor where, coming in con- 
tact with a cold surface, it would form 
ice and create a hazard for operating 
personnel. 


This minor innovation might well be 


incorporated in defrosting systems as 
frequently no provision is made for the 
positive flow of drip water from the 
tray. The successive waves of water 
are partially frozen and build up an 
ice layer that eventually causes an 
overflow. 

This occurrence entails extra work in 
getting rid of the solidified spillage and 
makes it necessary to carry the de- 
frosting operation to the point where 
the room temperature rises enough to 
free the tray of the ice. 


HOG TOENAIL PULLER 


In most plants hog toenails are pulled 
manually from the front feet by an 
operator who uses a short hog hook to 
perform the task. If many of the toe- 
nails remain on the front feet after de- 
hairing, and the rate of kill is much 
over 300 head per hour, the job is more 
than one man can handle. 


The Agar Packing & Provision Cor- 
poration of Chicago has recently built a 


HOG FLOW 

















machine with which to perform this 
work quickly, easily and with no undue 
effort on the part of the worker. The 
machine consists of a sharp hook at- 
tached to a chain which, in turn, is 
bolted to the outer rim of a solid steel 
wheel 3 ft. in diameter. The wheel is 
driven by a small electric motor and 
is continually in motion. The wheel is 
set at a right angle to the line of travel 
of the hogs as they come down the rail 
from the dehairing machine. Between 
the wheel and the rail, and paralleling 
the latter, is a ladder-like steel frame- 
work 3 ft. wide with rungs about 1 ft. 
apart to accommodate various sizes of 
hogs. 

As the hog comes from the dehairer 
and reaches a position opposite the lad- 
der and wheel, the operator aligns its 
front legs with one of the openings in 
the ladder. With the other hand he 
reaches through with the hook and 
chain and attaches the hook to the toe- 
nail. As the wheel goes through its 
cycle the chain tightens and pulls off 
the toenail. The ladder, of course, holds 
the hog steady against the pull of the 
chain. 

With the aid of this device one op- 
erator is able to remove all toenails 
with kill at the rate of 600 head per 
hour. 








New Headaches Loom for Packers 
Due to Confused Livestock Outlook 


ECENT developments in the live- 
R’ stock industry point to some very 
uncertain and trying times for meat 
packers for the balance of this year 
and perhaps well into the early months 
of 1947. Not only does the future look 
rather black, but present conditions in 
the livestock markets, from both a price 
and supply angle, have put packers in 
the most unsatisfactory position since 
the start of World War II. 

The most discouraging fact at present 


is the lack of livestock supplies. Hog 
selling continues to show signs of de- 
clining to new low levels for the season 
now that most of the fall farrow pigs 
have been marketed, and the supply of 
cattle received at main points is run- 
ning lightest in several years. In fact, 
receipts of 21,500 cattle at Chicago dur- 
ing Memorial week were lightest for 
any period since 1938 and among the 
smallest since 1914 when numbers were 
lighter due to quarantine necessitated 








BEMIS PRODUCTS SERVING THE MEAT PACKING INDUSTRY 


Lard press cloths © parchment lined pork sausage bags truck covers © delivery truck covers * cotton and burlap | 
cheesecloth * beef neck ham and bacon bags « cotton tierce liners © roll or 


ready to serve meat bags + 
wipes © bleaching cloths © scale covers « 


inside 


e Boise « Boston « Brooklyn 


Baltimore 
Buffalo e« 


YOUR PRODUCTS WILL 


Go Places’ 
in BEMIS BAGS 


That's literally true in two ways 
—as far as handling is con- 
cerned and as far as sales pro- 
motion is concerned. 


First, Bemis makes quality 
products designed to handle 
your meats well and give max- 
imum protection. Second, 
Bemis products are designed 
with an eye to appearance — 
they make your meat and pack- 
ages look better and sell better. 


numbered duck for press or filter cloths. 


Mobile « New Orleans * New York City 








) Charlotte « Chicago « Denver Norfolk « Oklahoma City « Omaha « Orlando 
Detroit « East Pepperell + Houston Peoria » St. Helens, Ore. + St. Louis « Salina | 
anapolis « Kansas City « ot, Salt Lake City * San Francisco « § 
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by an outbreak of hoof-and-mouth 
disease. 

Receipts at Chicago this week in. 
creased to about 31,000 head, which for 
a full week ranks lowest in sever 
years. It had been hoped that with the 
special feeder subsidy of 50c per cw 
going off at the end of this month, num. 
bers would increase as farmers sought 
to cash in before the special paymey 
was ended. Selling to date has show, 
no signs of any liquidation. 

Several reasons have been advanced 
for the continued light selling of catty 
in the face of a threat of lower net re 
turns to the feeder. One is that the 
majority of farmers and feeders are of 
the opinion that Congress will end jj 
price controls on livestock and meats 
If it does, there will be a sharp rise jp 
livestock prices and in meats whieh 
would be limited only by the willingness 
of consumers to pay. 

Some well informed industry men are 
also of the opinion that the goverp. 
ment’s estimate of cattle placed on feed 


| last fall was too large. However, eve 


assuming the estimate was fairly acep. 


| rate, consideration must also be given 


to the volume passing through black 


| market channels and locker plants. The 
| black market last winter absorbed more 
| eattle than ever before, and the vol- 


ume of meats, especially beef, passing 


| through locker plants is expanding con- 


stantly. 

Illegal slaughtering of cattle has 
probably been curtailed somewhat from 
levels of last winter, but there are still 


| many who wink at quotas and price eeil- 


ings, so that packers trying to operate 
to the letter have been obliged to cur 
tail or suspend activities. 


New High for Cattle 


The price trend at the Chicago yards 
this week revealed that new highs were 
being paid for cattle. The bulk of steers, 
which includes those of commercial 
grade and better, sold at $16.25 and 
higher. Those at $18 were anything but 


| choice. An on-the-spot investigation by 


the PROVISIONER disclosed that at the 
high tide a load of cattle, which included 
some low grade beef cows, a yearling 
bull, some heiferettes and off-quality 
steers and heifers, sold at $15.60. There 
was nothing in the load that would 
stay in compliance, it was said. 

The aggressors in this active buying 


| are not the local operators, as can be 
| seen in shipment totals this week. Re 
| ceipts for the first three days totaled 


26,980 head, and 75 per cent of thes 
cattle, or 20,445, went for shipment 
Monday’s shipments of 9,906 set a new 
high mark for the Chicago yards, & 
ceeding periods when receipts welt 
more than three times as large as te 
14,000 received that day. Large local 
packers have practically withdraw 


| from the market, explaining that it 


impossible to stay in compliance 
cattle selling at_present figures. 
In the event price controls on live 
stock and foods are salvaged from 
badly battered OPA bill, there is littl 


| to encourage grain feeding to meat am 
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mals. Farmers are much better off to 
turn all grain crops into cash. 

If Congress should decontrol live- 
stock, While maintaining grain controls, 
the picture will be black for governmen- 
tal agriculture policies. It would be far 
more profitable for farmers to pour all 
grain through cattle, hogs and poultry 
than to sell as a cash crop for human 
consumption. 

Many well informed farmers are of 
the opinion that OPA controls on live- 
stock will be a thing of the past by the 
first of next month. They are even going 
so far as to pay new high prices for 
feeder cattle against the possibility of 
higher prices with controls off. Avail- 
able numbers of feeders are small now, 
but some sales have been made as high 
as $17.25. These cattle will never pay 
a feed bill if a ceiling of $18 is main- 
tained on fat cattle for another year, 
but if controls come off the cattle would 
probably pay out well. 

There are others taking a gamble that 


price controls will be off in the next few | 


weeks. Country speculators are buying 
and holding as much stock as possible 


in the hope of cashing in if controls are 


relaxed. 


PORK, LARD AND VEAL 
SET-ASIDE ORDERS TO 
BE AMENDED BY USDA 


Although not yet issued, it is under- 


stood that provisions of War Food Or- | 


ders requiring federally inspected and 
certified slaughterers to set aside veal, 
pork and lard for government purchase 
will be modified to bring them into con- 


formity with WFO 75.2, as revised by | 


Amendment 39, which was issued last 
week end. 


quantity, calculated as of June 1, must 
be delivered to government agencies, 
etc. 

4: To achieve flexibility in handling 
beef for government agencies, U. S. 
Utility grade and the Canner and Cut- 
ter grade have been combined. The set- 
aside percentage for these combined 
grades has been established at 55 per 
cent of the conversion weight of each 
week’s production. No change was made 
in the set-aside rate for Commercial 
grade beef, which remains at 40 per 
cent. 

5: If a slaughterer affected by the 
order fails to deliver or prepare for 
delivery the required set-aside quantity, 
the administrator of PMA may direct 
delivery to a governmental agency of 


the set-aside beef at any stage of prep- 
aration. In such case, the administrator 
or agency involved may take steps for 
completing preparation of meat and 
charge the expense incurred to the 
slaughterer originally required to make 
delivery. 





MUTTON SET-ASIDE OUT 











War Food Order 75.6, under which 
federally inspected slaughterers set 
aside lamb and mutton for government 
purchase, was suspended effective June 
2 by order of E. A. Meyer, assistant ad- 
ministrator of the Production and Mar- 
keting Administration, U. S. Depart- 
ment of Agriculture. 
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Amendment 39 to WFO 75.2, which | 


became effective June 2, provides: 
1: Federally inspected and certified 
slaughterers must physically set aside 


J. F. SCHNEIDER & SON, Middlesboro 








each week and hold in reserve for gov- | 


ernment procurement agencies a fixed 
percentage of their weekly beef produc- 
tion of specified grades, and they must 
certify the physical set-aside of each 
week’s requirement. Formerly certifica- 
tions were not required. 


2: Beginning June 23, 1946, affected 


slaughterers will be required to deliver | 


to government procurement agencies a 


quantity of beef equal to that required | 


to be set aside as of the end of the third 
previous week. Former delivery provi- 
sions required that delivery be made of 


the set-aside amount in the week after | 
it was set aside. The change was made | 
because of the time lag involved in ob- | 
taining sufficient packing materials and | 
to allow time for processing and pack- | 


aging the meat. 
3: An extension of one week in the 
date by which federally inspected and 


certified slaughterers will be required to | 


have made up all deficits in deliveries 


of set-aside amounts of beef. The new 
date is June 22 instead of June 15 as 


originally announced. On or before June 
22, beef of the proper type, grade and 
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A Salute to these packers of 


KENTUCKY 


Wace with history’s greatest 
food supply problem, these pack- 
ers have streamlined their lard pro- 
duction with the Vorator. 
Incorporating a remarkably effec- 
tive heat transfer arrangement, it 
chills the hot oils in seconds, as they 
flow through the closed, compact, 
virtually automatic machine. Refrig- 
eration is used without waste. Loss 
of oils and atmospheric contamina- 
tion are prevented. Labor is saved. 
Uniform quality is assured. The job 
is done in a fraction of the time and 
floor space otherwise required. 


In less than 18 square feet of 
floor space, the model shown proc- 
esses 3000 to 4000 pounds per hour. 

For information about this and 
other models write to The Girdler 
Corporation, Votator Division, 
Dept. NP6-2, Louisville 1, Ky. 
Branch offices: 150 Broadway, New 
York 7, N. Y.; 617 Johnston Bldg., 
Charlotte 2, N. C.; 2612 Russ Bldg., 
San Francisco 4, Calif. 





A GIRDLER PRODUCT 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 


OTATOR—T. M. Reg. U. S. Pat. Off. 
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FOR INCREASED SALES, 
USE PERKINS SEASONINGS. 


AMERICA’S FINEST. 








PERKIE PIG! | 


BW 
7 * 
i : 


Dan Perkins Co. 


MEMPHIS, TENN. 


. SERVING THE MEAT INDUSTRY OVER 20 YEARS 
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1p and down oe MEATY TRAIL 








Personalities and Fivents 


\f the Week___| 


@ J. E. Jacobsen has been confirmed as 
director of the food control division, 
War Shipping Administration. At one 
time Mr. Jacobsen served in the Chi- 
cago office of the USDA as assistant 
administrator of WFO 75.2. 

@ Oscar Mayer & Co., Madison, Wis., 
is supporting the University of Wis- 
consin college of agriculture in studies 
on swine enteritis, a group of diseases 
said to be responsible for larger losses 
to farmers than any other disease of 
pigs. 

@ Plant of the Muskogee Packing Co. 
which is being constructed at Musko- 
gee, Okla., will be federally inspected 
with a capacity of 576 cattle, 2,512 hogs 
and 480 calves per week. The unit will 
turn out about 30,000 lbs. of sausage 
per week and will render lard and in- 
edible material, dry blood and cure 
hides. President of the firm is C. K. 
McKendry and J. A. Caldwell is secre- 
tary-treasurer. 


@H. E. Atterbury, partner in Luce & 
Co. San Francisco, and John Cooper, 
who is in charge of canned meat sales 
for that company, visited in Chicago 
this week. Mr. Atterbury was formerly 
associated with the Humphrey Meat 
Packing Co. of Reno, Nev. 

® Four officials of the Banfield Packing 
Co., including R. C. Banfield, Tulsa, 
Okla., president of the company, visited 
Beloit, Kans., recently and conferred 
with the industrial development com- 
mittee on the desirability of Beloit as a 
location for a meat packing plant. Ban- 
field said that in the event the plant is 
established, it would employ at least 150 
persons and would be modern in all 
respects. 

® Patrick H. Robinson, 88, well-known 
breeder of Guernsey cattle, died May 
30 at his home in Catasauqua, Pa., fol- 
lowing a heart attack. Born in India 
the son of a British army officer, he took 
up breeding of fine cattle on the Isle 
of Guernsey, coming to America to 
exhibit cattle at the Columbian Ex- 
Position in Chicago. 

® Thal’s Beef Co., Camden, N. J., re- 
Ported that a thief broke into the offices 
during the night of May 29, and escaped 
with $740. Louis Thal, owner, said that 
the thief climbed up a drain pipe and 
entered through a trap door on the roof, 
getting $500 from the cashier’s booth 
and $240 from a box under the office 
counter, 

® Fred H. Clutton, 61, Highland Park, 
Ill., secretary of the Chicago Board of 
Trade since 1928, died of a heart ail- 
ment June 3 at his home. Prior to his 
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Geo. A. Hormel, Founder 
of Company, Dies at 85 


George A. Hormel, who founded Geo. 
A. Hormel & Co., at Austin, Minn., al- 
most 55 years ago, died on June 5 at 
Good Samaritan 
hospital in Los 
Angeles. He was 
85 years old. He 
had suffered a 
stroke on June 3 
in his Bel Air 
home, where he 
had lived since he 
retired as presi- 
dent of the com- 
pany in 1926. Since 
that time, when his 
only son, Jay C. 
Hormel, became 
president, he had 
been chairman of 
the board. He 
maintained an active interest in the 
organization, returning to Austin peri- 
odically and keeping in close touch with 
company affairs through weekly reports 
sent to his home in California. 

Born in Buffalo, N. Y., in 1860, a son 
of immigrant parents, George A. Hor- 
mel learned the wool business from his 
father. When his father’s wool pulling 
plant failed in the depression of 1873, 
he quit school to go to work as a butch- 
er’s delivery boy. He gained his first 
direct experience in the packing indus- 
try working in a packinghouse market 
operated in Chicago by his uncle, Jacob 
Decker. Later he spent several years 
on the road buying wool and hides. 
Austin, Minn., was one of the points 
included in his territory. 

There, in 1887, he launched the busi- 
ness. He persuaded his Chicago em- 
ployer to loan him $500, and he ac- 
quired and rebuilt a burned out meat 
market, in partnership with A. L. Fried- 
rich. His career as a pork packer really 
began toward the end of 1891, when the 
partnership was dissolved and Mr. Hor- 
mel took the packinghouse. 

During his first year, the firm slaugh- 
tered 610 hogs. His brother, Ben, was 


GEO. HORMEL 


then associated with him and, in 1893, 
two other younger brothers, Herman 
and John, joined the organization. Not 
until 1899 did George begin devoting 
all of his time to management duties. 
When the organization was incorpo- 
rated in 1901, he became president. Ex- 
pansion continued steadily and in 1924 
his plant reached a total slaughter of 
1,000,000 hogs a year. At the present 
time it has a capacity of more than 
10,000 hogs a day. 

Moving to Austin when the city was 
young, Mr. Hormel always took great 
interest in its development. He served 
for a number of years on the city coun- 
cil, during the period in which Austin 
made a number of forward steps, many 
at his suggestion. He was an advocate 
of the municipal power plant there. 
Once, when urging the paving of the 
main streets of the town, his fellow 
councilmen objected on the ground that 
it would get the community in debt. 
His answer is typical of his forward- 
looking business philosophy. “Show 
me a town that is out of debt and I will 
show you a dead town.” 


Since moving to California he had 
permitted himself to give more time to 
his interest in economic and humani- 
tarian programs. He remained con- 
servative in outlook but came to be- 
lieve that the private enterprise sys- 
tem had an obligation to provide se- 
curity for old age. He was a firm be- 
liever in private enterprise and free 
competition. 

“We must not curb competition,” he 
wrote in a newspaper article in 1935. 
“Open competition will keep each group 
of industries on its toes, demanding all 
the genius and skill of their people in 
order to serve the consuming public 
with a better product at a lower cost.” 

Mr. Hormel’s wife, Lillian, died last 
March in California. He is survived by 
his son, Jay C. Hormel, three brothers, 
Ben and John, who have retired from 
Geo. A. Hormel & Co. and are living in 
California, and Henry Hormel, of 
Owosso, Mich., and three grandsons. 
Funeral services were held Saturday 
afternoon, June 8, in Austin. 





connection with the Board of Trade, 
Mr. Clutton was associated with Butler 
Brothers from 1913 to 1928, the last 
nine years as secretary of the company. 
Before that he had served as secretary 
of the Northwestern School of Business 
and later as registrar at Northwestern 
University medical school. He was 
graduated from Northwestern  uni- 
versity in 1907 with honors, including 
membership in Phi Beta Kappa. He 
obtained his master’s degree from the 
school the following year. 


@ The Pennsylvania Bureau of Animal 


Industry reported that it has examined 
nearly 3,000 slaughterhouses and abat- 
toirs during 1946, uncovering 86 viola- 
tions, in an intensified drive against the 
sale of contaminated meat. The state 
agents concentrated principally on sani- 
tation requirements in closing 17 plants 
and ordering changes and improve- 
ments at other plants, they said. 

@ George F. Garnatz, director of the 
Kroger Food Foundation, Cincinnati, O., 
in a recent address before the Norwood 
Club, explained new discoveries made in 
the food line during the war and their 
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application to every day living. His 
remarks included information on canned 
bread, sterilized foods, meat tenderizing 
and frozen foods. 

@ D. W. Breese, president of the Fre- 
mont Packing Co., Fremont, Neb., has 
announced that construction of the plant 


is progressing very well and that bar-— 


ring unforeseen obstacles the unit 
should be in operation by July 1. 

@® August C. Ragnow, formerly associ- 
ated with Swift & Company, in charge 
of all dairy products and Derby Foods, 
Inc., advertising, has been promoted 
from the position of account executive 
to vice president of Campbell-Mithun, 
Inc., Minneapolis and Chicago adver- 
tising agency. 

@ Andrew G. Miller, 75, employe of 
Kingan & Co., Indianapolis, for 42 years, 
died recently. He retired from Kingan’s 
in 1939 and was a member of Kingan’s 
Oldtimers club. 

@ Holder of the longest service record 
among approximately 65,000 Swift & 
Company em- 
ployes, Edward J. 
Hanly, 65, has re- 
tired on _ pension 
after 53 years’ con- 
tinuous service, ac- 
cording to an an- 
nouncement by J. 
F. Brandt, Swift 
vice president and 
comptroller. Hanly 
started as a 
messenger in the 
Chicago offices and 
after 11 years was 
promoted to lamb 
buyer in Chicago, 
Fort Worth and 
Buffalo. From 1912 to 1923 he worked 
in Australian and South American 
plants. For the last 22 years he has 
continued as a lamb buyer for the 
United Dressed Beef Co. in New York. 
@® Farmers, locker plant managers and 
meat market operators and storekeep- 
ers in the Red river area between Fargo 
and Grand Forks, N. D., met recently in 
Hillsboro, N. D., to discuss the opening 
of a cooperative rendering plant to 
serve the area. Meeting with the group 
was C. G. Randall, chief of the livestock 
and wool section of the Farm Credit 
Administration. 

@ Roy H. Crane, sales promotion mana- 
ger of the Liquid Carbonic Corp., Chi- 
cago, who had been confined to his 
home since March under the care of a 
physician, died suddenly, May 24, of a 
heart ailment. Artificial respiration was 
given him and a pulmotor squad was 
called, but to no avail. He is survived 
by his widow and two daughters. 

®@S. F. Nelson, 68, livestock superinten- 
dent of the Oklahoma Department of 
Agriculture since 1923, died recently at 
his home in Norman. He had been in ill 
health for the past few years. 


@ Richard Vollwerth, founder of Voll- 
werth & Co., Hancock, Mich., in 1915, 
died on May 25. He had been confined 
to his home for several weeks prior to 
his death. He was active in the firm 
until 1937 and continued his association 


EDW. HANLY 


Page 32 





until his death. Last October he was 
honored by the AMI for his 50 years of 
service in the industry. 


@ A heavier movement of stock pigs is 
expected in the near future because of 
the feed shortage, but demand is hold- 
ing up fairly well, H. L. Sparks reports 
from E. St. Louis, Ill. The feed situa- 
tion is very acute in some sections and 
will remain so until harvest time this 
fall. 


@ G. R. Castendyk, partner of Goossens 
and van Rossen, Rotterdam, Nether- 
lands, arrived in New York city last 
week via air for his first visit to the 
United States in seven years. He plans 
to call on packers represented by his 
firm in Rotterdam. 


@ Frank Landy, packinghouse broker, 
recently associated with the R. H. Mon- 
son Co., will join the Gira-Walsh Co., 
327 S. LaSalle st., Room 524, telephone 
HARrison 1440, on Monday, June 10. 


@ Hygrade Food Products Corp. has 
leased the plant of the Vernon Packing 
Co. at Vernon, Tex., for a number of 
years. The plant will continue to 
slaughter cattle and hogs. 


@ Samuel Chequer, retired sheep kill- 
ing department foreman at the Armour 
and Company plant, South St. Joseph, 
Mo., died May 26 at the age of 74. He 
had been employed by Armour 33 years 
before his retirement a number of years 
ago. 

@ A fire on May 26 destroyed the old 
Neininger Packing Co. plant at Bridge- 
port, O. One of the city’s pioneer in- 
dustries, it was operated for years by 
the late Fred Neininger, but subse- 
quently has passed through several 
hands. The Delman interests recently 
sold it to James Mitchem. 


@® Walter S. Johnston, 70, head of the 
beef cutting department of Swift & 
Company, Chicago, until his retirement 
in 1940, died June 1, while fishing near 
Flanders, Ontario. He was a Swift em- 
ploye for more than 40 years. Known as 
a sportsman, he was a founder of the 
Izaak Walton League in Illinois. He was 
active in the Off the Street Club for 
Boys and the Back of the Yards Boy 





Kuhner Packing Co. Holds 
Service Honoring War Dead 


The Kuhner Packing Co., Muncie, 
Ind., paid homage to employes of the 
company who were killed in action in 
World War II and to officers of the firm 
who have passed away, in a special 
broadcast over Station WLBC on 
Memorial Day. 


Those who were honored in the cere- 
mony included: Sgt. James Haseley, 
killed in action on Tarawa in 1943, 
Charles H. Kimbrough and Walter 
Peete, both fatally wounded in France 
in 1944. Tribute was also paid three 
officials of the company: Gottlieb 
Kuhner, founder, who died in 1932; 
Robert H. Kuhner, who was killed in a 
plane accident in 1937, and Frank G. 
Kuhner, who died last month. 








Waterbury Retires After 
Long Career in Industry 








E. S. Waterbury, who for approxi. 
mately three and a half years has aq. 
ministered the meat set-aside orders 
for the Depart. 
ment of Agricul. 
ture, has resigned 
from government 
service and re 
turned to his home 
in Petersburg, I], 


Mr. Waterbury 
is one of the “elder 
statesmen” among 
meat packers. He 
became associated 
with the industry 
well before the 
turn of the century 
and during his 
many years of 
service held vari- 
ous key positions with Morris & Co, 
and after the Armour-Morris merger, 
with Armour and Company. Starting 
in the lard department, he became 
manager of canned meats and barreled 
beef, and later was successively provi- 
sions manager, assistant to the presi- 
dent and sales director. 








WATERBURY 


After the merger, his task was the 
coordination of the two organizations. 
He spent some time in Chicago as vice 
president in charge of the general pro- 
vision department and _ returned to 
South Omaha in 1931 as general man- 
ager. 


He retired in 1939 but in 1942 offered 
his services to the government and han- 
dled numerous assignments with the 
War Food Administration and its pred- 
ecessor organizations. He completed 
50 years in the industry last fall and 
received the Institute’s gold button at 
the last annual meeting. 


His resignation became effective 
June 1 and E. J. Cronkhite, chief of the 
meat merchandising division of the 
livestock branch of the Production and 
Marketing Administration, has been 
appointed to serve as administrator of 
the various set-aside orders. Cronkhite, 
who has been associated with the De- 
partment’s meat procurement activities 
for nearly four years, will continue as 
chief of the meat merchandising divi- 
sion, in addition to handling the set- 
aside orders. 
























Scout movement. Surviving are his wife 
and a son, of Chicago. 


@ Silver Lake Packing Co., Bingham- 
ton, N. Y., recently installed a modem 
boning room. The company employs 
50 workers in the processing of 17,500 
lbs. of meat daily for sausage man 
facturers. 


@ M. R. Cuneo, who has been assoc 
ated with Armour and Company 2 
years, recently succeeded the lat? 
Joseph G. Gough as manager of ti 
Erie, Pa., branch of the firm. A 
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WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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WHO'S 


looking for a 


“TOUGH’ 
PORK LOIN WRAP? 





UWaiess you're already using PACKERS’ OILED 
WHITE —as many leading packers are — you’re not 
getting your best dollar for dollar value in 


pork loin wraps. 


Here is a wrap that has proved itself over and 
over again for its topnotch performance in keeping 


meats fresh and saleable. 


PACKERS’ OILED WHITE is not just a little better. 
It is one of the “stars” of the famous H. P. Smith 
laboratory —specially processed and treated to 
resist wetness —“valve off” moisture — withstand 
rough handling, wear and tear. It is the ideal wrap 
for protecting pork loins. Before you invest 
another dollar in meat wrappings, write for samples 
and prices or have an HPS salesman tell you the 
full story of PACKERS’ OILED WHITE —the pork 
loin wrap that experienced packers have singled 


out for years for its dependable qualities. 


oP. Syirse Parer Co. 


5001 WEST SIXTY SIXTH STREET 
Cmrcaco 33 
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ate of the University of Pittsburgh, he 
has served as manager of the Ridgway 
and DuBois, Pa., branches and as 
canned food representative in the Pitts- 
burgh area. Since 1940 he has been in 
charge of rail stock in Erie. 

@ A stucco structure which will contain 
an office, dressing rooms and laundry 
is being erected at the plant of the 
Southern California Meat Co., 3301 E. 
Vernon ave., Vernon, Calif. 

@ A meat processing and cold storage 
building will be erected at 115 S. Glen- 
dale ave., Glendale, Calif., for John W. 
Driscoll. The cement block structure, 
60 by 100 ft. in area, will cost $25,000. 
@ The new locker plant at Ironwood, 
Mich., owned by the Saxon Consumers 
Coop Association, held an open house 
recently to enable the neighboring pub- 
lic to inspect the plant. John Hannula 
is the manager. 

@ Corner Froom, formerly employed in 
the personnel department of the Tovrea 
Packing Co., Phoeniz, Ariz., has been 
named secretary of the Arizona Farm 
Bureau Federation, Clyde Neeley, fed- 
eration president, announced. Froom 
succeeded I. M. Clausen, who resigned 
the position. 

@ Emil Thorsen, head of the industrial 
engineering department at the Armour 
and Company plant in South St. Joseph, 
Mo., has been promoted to managership 
of the industrial engineering depart- 
ment at Armour’s Thirty-first Street 
by-products plant in Chicago. Thorsen 


had been at St. Joseph since 1941, and 
had served the firm in similar positions 
in the Chicago and Sioux City, Ia., 
plants. 

@ William D. Ryan, 54, efficiency ad- 
viser for the Tobin Packing Co., 
Rochester, N. Y., died May 24. He had 
been with Tobin ten years. He was a 
member of the Rochester Ad Club and 
the City Club. 

@ R. A. Rath, president of the Rath 
Packing Co., Waterloo, Ia., has been re- 
elected to the board of directors of the 
National Association of Manufacturers. 
® Construction of,a building to house 
200 new food storage lockers and a food 
processing plant is nearing completion, 
according to D. C. Jones, owner of the 
Chapman Locker Co., Chapman, Kans. 
New equipment includes a ham boiler, 
smoke ovens for ham and bacon and a 
steam cooker for lard rendering. 

® The Civilian Production Administra- 
tion has approved an application by 
William R. Moldenhauer, Waukesha, 
Wis., for construction of a $22,500 
slaughterhouse and locker plant in that 
city. 

@ The Stoppenbach Sausage Co., Jeffer- 
son, Wis., has been awarded a certificate 
for high rating in the 1945 truck and 
bus fleet safety contest sponsored by the 
safety division of the Wisconsin State 
Motor Vehicle Department. 

@ The Holton Produce Co., Holton, 
Kans., is building an ice storage room 
which will have a capacity of 30 tons. 





Southeast to Get Large 
Cold Storage Warehouse 


The erection of a cold storage wars. 
house with approximately 1,000,000 e, 
ft. of storage space is planned for At 
lanta, Ga., it was announced last wegk 
by the Southern United Co., with heag 
quarters in Jackson, Miss. The ney 
plant will cost $1,200,000, it is said, 

C. H. Gordon, company president, 
said arrangements had been compl 
and “materials are being assembled ang 
actual construction will begin immed}. 
ately. About six months will be requireg 
for completion, and storage is expected 
to begin before the first of the year,” 


Planned as the second largest plant 
of its kind in the Southeast, half of its 
capacity will be used for storage of food 
commodities at freezing temperatures, 
and the other half will be devoted tp 
foodstuff storage at more moderate ley. 
els. Of most modern design, the build. 
ing will be constructed of reinforced 
concrete, steel and brick, with the stor. 
age areas served by six large electric 
elevators. 


The plant will be located at the termi. 
nals of the Atlantic Coast Line Raj} 
road, which will afford prompt switch 
ing service. Railroad unloading facili- 
ties will consist of a double track mw. 
loading dock, with a capacity of 14 cars, 
Separate truck loading and unloading 
facilities, including a 300-ft. dock, will 
have a capacity of 30 trucks. 





PROGRESS 


The Rube Goldberg contraption at the right is, be- 
lieve it or not, a compressor (circa 1891). Note the 


comparative size of the men. 


Below, for comparison, is Baker’s popular F6B Com- 
pressor, approximately one-hundredth the size of 
the inefficient Goliath above. That's progress! 


But that’s just the beginning. Right now Baker is 
engineering new products which will again raise 
the standards of the entire refrigeration industry. o” 
Watch Baker for progress. Expect big things. a 











? 


BAKER 
Model FEB 
Compressor 


ICE MACHINE COMPANY, INC., OMAHA 


MANUFACTURERS OF REFRIGERATION AND AIR CONDITIONING EQUIPMENT SINCE 198 
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( ure BY ACCIDENT . . . through the effect 
Ly of the heat of an ancient campfire on 
natural sand . . . man discovered glass. But it 
took years of experimenting to find a way to 
put the resulting transparent substance to 
practical use. 

Not a pioneer in the art of glassmaking, but 
certainly a master of his craft, was Henry 
William Stiegel. To America in its infancy, 
Stiegel brought the European art of glass blow- 
ing and developed through his creative imagi- 
nation and desire for perfection, the style of 
glass artistry that bears his name. 

By accident, too, man discovered the impor- 
tance of natural salt not only to his health but 
also to the entire progress of civilization. 

And by constantly experimenting, always 
trying to achieve perfect purity, the makers of 





Stiegel type sugar bowl of blue flint molded glass showing a large 


diamond pattern, Courtesy cf the Metropolitan Museum of Art. 


Diamond Crystal Salt have developed the ex- 
clusive Alberger Process, which has attained 
product purity averaging an amazing 99.95%. 

This same Alberger Process has made it 
possible to offer you a wide range of salt... 
grained for every purpose and superior per- 
formance. And it has created a salt of excep- 
tional quality, uniformity, cleanliness and true 
salt flavor. 

If you have any questions about grain size 
or grade . . . if you are concerned over any food 
processing worries . . . get expert advice by 
writing to our Technical Director, Department 
I-24, Diamond Crystal Salt Co., Inc., St. Clair, 


Michigan. 
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MILLA TEL 7 


eSTOPS PRODUCT SHRINKAGE 


PLIOFILM’S protection holds product 


shrinkage to a fraction, saving thou- 


, sands of pounds in profitcble meat 
The tamous + PREVENTS MOULD 
Extensive laboratory tests show n 


easing for cook formation of product mould h 


cased with Mil-O-Seal 


Luncheon ed ELIMINATES. SLIME 


Mil-O-Seal stores longer — no need 


Boneless and Sm doe 
Baked Hams 1 HOLDS PRODUCT COLOR 


Your product retains its fresh 


Now meat packers all over the nation can merchandise 


natural appeorance in Mil-O-Se 


\ 
\ 


their specialty loaves in a colorful, appetizing casing! 


e GREATER TRANSPARENCY 


Easy to pack and easy to sell, Mil-O-Seal means Eye‘appeol and appetite appeal go 
hand in hand with transparent 
° ° PLIOFILM 

greater profits for you! Consult Milprint today for 


e MORE COLORFUL PRINTING 


A wide range of colors and desig 


details on this great new package 


— for a better looking, better 


*Pliofiilm— TM The Goodyear Tire & Rubber Company 


ing package 


Printed Cellophane, Pliofilm, Glassine, Alumioum Foil, Ccllulese Acetate, Vinyl 
Lacquer costed and Laminated Papers in elf forms, including Sheet Wraps, 


Roils, Powches, or Specialty Bags, Revelation Bread Wraps, Specialty / 

Folding and Window Cartons, Counter Displays, Simplex Pic and Cake Units Y THE. 
Sales Offices at NewYork + Chicago + Boston + San Francisco 

Philadelphia + Grand Rapids - Los Angeles + Cleveland + Dallas + Minncapolis THOGRAPHERS 


Cincinnati + Atlanta + Pittsburgh + St. Lovis + Indianapolis — ————— reRRS Pears 
Kansas City + Memphis + Rochester aia rs 
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NEW EQUIPMENT nce Siqppces 








NEW 30 DEG. VALVE 


Representing a marked departure 
from convention design is the new Grove 
series “V” and “VL” valve. Extreme 
39 deg. valve body design in the globe 
pattern effects a minimum change in 
the direction of flow through the valve. 
Turbulence is almost entirely elimi- 




















nated, as the flow stream is carried 
through the valve in the direction of 
closing. Expansion takes place directly 
into the downstream line after the flow 
has passed through the valve. Thus wire 
drawing and cutting action is almost 
entirely removed. 

A solid one-piece stem and plug is em- 
ployed to effect absolute tight shut-off 
when closed. The valve stem is not di- 
rectly carried by the handwheel, which 
removes any chance of the stem be- 
coming distorted or bent. All shocks are 
absorbed by a multiple, full-threaded 
section of the handwheel and yoke. All 
threaded surfaces and operating parts 
are protected from paint, dirt and dam- 
age by an encasing cap shield. 

Essential operating parts of the 
valves are provided constant “lifetime” 
lubrication by a special factory sealed 
process. The sealed lubricant is “zoned” 
entirely away from the flow stream and 
isolated from temperature effects to in- 
sure lasting permanence. 


DURABLE LOAD CART 


The materials handling division of 
Market Forge Co., Everett, Mass., has 
announced the addition of a newly de- 
signed load cart to its line of stand- 
ardized materials handling equipment. 
A new feature is 16 in. pneumatic rub- 
ber tires, ideal for outdoor use or for 
traversing uneven floors. 

The drop side is designed in such a 
way that it may be locked in a closed, 
alf-open or fully opened position. 
When in full-open position, the Market 
Forge hinges eliminate the usual trou- 
blesome crevice between the drop side 
and the bottom of the truck. Designs 
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are furnished with drop side on the 
opposite side of the truck, or with two 
drop sides. Several sizes are available. 

Capacity of the truck when handling 
heavy materials is approximately 1,000 
Ibs. Volume is 22% eu. ft. Inside di- 
mensions are: Length, 60 in.; width, 36 
in.; depth, 18 in.; height of bottom 
above floor, 18 in.; overall height, 36 in. 
Wheels may be furnished in pneumatic, 
semi-steel or cushion rubber. All wheels 
are 16 in. in diameter and provided with 
Hyatt roller bearings with forced lubri- 
cation. Fifth wheel steering is fur- 
nished. 


ELECTRIC WAX TANK 


The development of a new electrically 
heated wax dipping tank, designed for 
paraffining sausage in cloth containers 
and other wax dipping operations, is 
announced by the D. C. Cooper Co., 
Chicago. The tank is constructed of 
14 gauge steel, heavily insulated for 
economy in operation and comfort of 
operator. Special strip heaters are 
placed on the bottom between the inner 
and outer tank shells and are not ex- 
posed to the wax. A 1 in. valve in the 
bottom permits easy draining and there 
is an overflow drain near the top. 
Thermostat control assures proper and 
accurate temperature at all times, pre- 
venting overheating or discoloration of 
the wax. Sizes range from 5 gal. to 300 
gal. capacity. 


HEAT AND PRESSURE CONTROL 


An automatic recorder-controller for 
temperature and pressure has been an- 
nounced by the C. J. Tagliabue Division 
of Portable Products Corp., Brooklyn, 
N. Y. This instrument, latest addition 
to Tag’s extensive line of indicating, 
recording and controlling instruments, 
requires only the push of a button to 
control processing completely from 
start to finish. 

By use of an adjustable cam, timing 
starts automatically when the tempera- 
ture reaches the processing point and is 
terminated at precisely the desired 
moment. All valves, whether steam, air, 
water or overflow, are opened and 
closed as the process may require with- 
out manual attention of any kind. 

A red light glows on the controller 
during the entire steam-heating phase 
of the process. When heating has been 
completed and steam has been shut off, 
the red light is extinguished and a 
white light appears. After sufficient 
time for cooling has elapsed, the white 
light goes out, indicating visibly to 
the operator that this cycle has been 
completed. 





HUMIDITY INDICATORS 


A new and novel product, known as 
Hygrolabel, is now available for gen- 
eral use. It is a small, sensitized label 
(smaller than a postage stamp) which 
changes color with humidity. The color 
change is distinct, definite and reversi- 
ble, being a brilliant blue-green when 
dry, and pink when moisture, dampness 
or humidity becomes too high. 

Hygrolabels are self-adhering and 
come in roll and strip form upon a pro- 
tective backing. Individual labels may 
be placed on, in, or between the ma- 
terial to be checked. By removing the 
label from the protective backing it 
may be affixed to any surface. By leav- 
ing the protective backing in place, the 
label may be placed into any powdered, 
granulated or flaked material without 
contaminating the product. 

The manufacturer, Eljay Enterprises, 
Newark, N. J., states that the labels 
are ideally suited to check the degree 
of moisture in rooms, containers, tanks, 
etc.; to determine the amount of mois- 
ture in powder, cereal, paper, etc., and 
to check the leakproofness of glass, 
cellophane, waxed or other sealed pack- 
ages. Each label may be used over and 
over again. 


UNDERFEED STOKER 


Two lines of underfeed stokers have 
been announced by the Erie City Iron 
Works, Erie, Pa. The Type L ram type, 
single retort, side dump underfeed 


stoker is available for power boilers to 
360 hp. Type H is of heavier design to 
carry loads up to the maximum usually 
required of a single retort underfeed 





stoker. Both are available in a wide 
selection of lengths and widths. 


The introduction of these two styles 
of Erie City underfeed stokers rounds 
out the line of complete Erie City steam 
generators incorporating boiler, fur- 
nace, water cooling and stoker or 
pulverizer units. 
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FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


—— 


It’s a better product 
because Soy improves 
texture, holds freshness, 
reduces shrinkage, im- 
proves appearance, 
tards discoloration. 


re- 





Special X Soy Flour 
pays its way doubly be- 
cause it is a complete 
binder, low in cost and 
high in efficiency. 





Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 





Special X SOY FLOUR 
Meatone Gus 


Write for FREE Samples 
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Canned Meat Set-Aside 


(Continued from page 21.) 


breakfast or pork sausage meat, bulk 
only, in 15%-0z., 16-0z. and 24-oz. cans. 

These products shall be packed in 
outside containers suitable for export. 
Wherever necessary to use domestic 
boxes, four straps shall be used, two 


| girthwise and two lengthwise. 


| 


The meat merchandising division 
said that while it desires to purchase 


| only the domestic items listed above, 


consideration will be given to other 


products and sizes of cans if offers are | 


submitted. The CCC is also urgently 
soliciting immediate offers on a number 
of government pack canned meat items, 


| according to terms and conditions of 
| schedule FSCC-10 as revised. These 


are to be for delivery starting at once 
in equal weekly 
September 30, 1946. 


The meat merchandising division will | 


buy sterile domestic canned meat prod- 
ucts at the producers’ legitimate ceiling 
prices, or at their maximum OPA ceil- 
ing prices as individually filed with the 


| price agency in cases where products 


| cents maximums. 


are not covered by specific dollars-and- 
Sellers will be re- 
quired to certify the latter prices. 

WFO 75.9 specifically provides: 

“No federally inspected slaughterer 
or federally inspected meat canner shall 
produce canned meat for civilian con- 


sumption unless he shall deliver to gov- | 


ernmental agencies and ship suppliers, 
before the close of the second week fol- 
lowing the week of production: 

“(1) Sixty per cent or more of the 
finished net weight of all canned meat 
produced by him between June 6, 1946 
and July 13, 1946, both inclusive. 

“(2) All of the canned meat produced 
by him after July 13, 1946 out of set- 
aside meat.” 

The latter provision is 
rather indefinite and it is believed it 
will be changed before July 13. It is 
understood that around July 13, new 
pork and beef set-aside orders will be 
issued and that these orders will require 


that 75 per cent of all set-aside beef and | 
50 per cent of all set-aside pork must | 


be delivered in the form of canned 
meats. Where a slaughterer subject to 
the set-aside order is not a producer of 


| canned meats, or where he cannot can 


the required amount, he will be required 
to deliver the set-aside meats to another 
canner for processing in accordance 


| with the order. 


Each canner will be required to main- 
tain complete records of total canned 
meat production, beginning June 6. 


The new order also contains the fol- 


| lowing provision: 


“(d) Direction for delivery: In the 
event of a failure on the part of any 
person subject to this order to deliver 
the required quantities of canned meat 
within the time limit applicable here- 
under, or upon a failure on the part of 
such person to prepare, process, or 
package such meat in accordance with 
the requirements of the governmental 
agency purchasing the same, then and 





quantities through 


considered | 


Chase Liners are crinkled and 
pleated. They’re flexible, elas. 
tic — stretch in all directions, 
Provide greater protection, stop 
costly liner breakage. Check on 
Chase Liners today — it’s the 
better product that costs no 
more than ordinary liners, 


CHASE 
BAG Co. 


GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, IL 
| BOISE - DALLAS - TOLEDO » DENVER - DETROIT » MINNEAPIS 


| ST.LOUIS - NEW YORK - CLEVELAND - MILWAUKEE - PITTSORS 
| BUFFALO - KANSAS CITY. MEMPHIS - GOSHEN, IND.« 


SALT LAKE CITY « ou 
+ REIDSVILLE, N.C. « NGER, 
< WINTER HAVEN, FA 


WEW ORLEANS - ORLANDO. FLA. - 
CITY - PORTLAND, ORE. 


CHAGRIN FALLS, 0. - HUTCHINSON, KAN, 
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in that event the administrator may and storage branch, Production and 
rect that such meat be delivered forth- Marketing Administration, U. S. De- STORE LICENSE SUSPENDED 
with to such governmental agency re- partment of Agriculture, Washington. 
ess of the stage of preparation, Mr. Shields added that if anyone 
rocessing, or packaging. In the event found it impossible to complete delivery 
xf such direction for delivery, the ad- of product on schedule, for reasons be- 
ninistrator or the governmental agency yond the meat packer’s control, and if 
entitled to delivery may make provision such delays in delivery might force him 
for completing the processing or pack- out of compliance, he should communi- 
aging of such meat to comply with the cate directly with the PMA adminis- 
gecifications of such governmental trator. 
agency and may charge the expense 
thereof to the person required to make 
such delivery. Any direction for deliv- 
ery in accordance with the provisions of 
this paragraph shall not affect the right 











OPA’S unused licensing powers were 
invoked recently with the help of the 
N. Y. Supreme Court, and Carmine 
Pucci, a Brooklyn meat retailer, lost his 
right to sell meats or groceries under 
price control for 35 days. In addition he 
was permanently enjoined from selling 
or offering to sell any commodity above 

The War Assets Administration an- ceiling price when he does reopen. Nine- 
nounced this week that manufacturers’ teen other license suspension cases are 
of food containers and food processors awaiting disposition in various N. Y. 
who need nails to pack for shipment’ state courts. The Office of Price Ad- 

may get prompt relief by applying to ministration is now in the process of 
of the government to take any other the United States Department of Agri- sending license warning notice to all 
action or proceeding under paragraph 


: celia . » culture. second offenders. 
(i) of this order, entitled Violations. 


WFO 75.9 defines “canned meat” as 
meaning “any canned food containing 
meat or meat by-products (other than 
vinegar-pickled meats in glass, canned 
led and § soup, mince-meat, tamales, chow mein, 

chop suey, ravioli, meat extract, and in- 
le, elas. fant and junior foods) having a meat 
rections, or meat by-product content of 20 per 
cent or more, which is processed in 
iON, StOp F accordance with good commercial prac- 
Yheck on § tice and packed in hermetically sealed 
fi cans or glass jars for human consump- 
it’s the Bion only. The percentage of meat or 

meat by-product content shall be de- 
costs mo termined on the basis of the relation 
ars, which the unprocessed total weight of 
the meat or meat by-products used as 
ingredients bears to the unprocessed 
total weight of all ingredients.” 


It is understood that a new escalator 
cause, providing a firm commitment on 
the part of the CCC to make payments 
for product in accordance with adjusted 
ceilings, or prices in case of decontrol 
of livestock and meat products, is under 
discussion. It would be incorporated in 
future contracts if approved. 




















Build Positive 
Brand Identification NOW 


with the new Kartidg-Pak 


Now is the time to begin the hind the counter with the easier 
brand build-up which will in- handling, easier wrapping, more 
crease the merchandising effec- attractive display of your pro- 
tiveness of your frankfurtersand ducts in KARTRIDG-PAK. See 
wieners in the competitive mar- your Marathon representative or 
kets of tomorrow. Now is the write us direct. 

time also to acquaint the man be- 


USDA Promises Aid 


The Department of Agriculture has 
promised full assistance in the procure- 
ment of cans and shipping containers 
and, if necessary, will establish a pri- 
ority system on delivery of these items 
to establishments producing canned 
meats for the government. The meat 
merchandising division is asking can- 
hers to cooperate with the can manu- 
facturers by furnishing them at once 
with an estimate of the quantity of 
tans in sizes which will be needed dur- 
ing the next several months. 


Administrator Shields of the Produc- 
tion and Marketing Administration has 
advised the American Meat Institute 
that if packers encounter difficulty in 
obtaining prompt delivery of materials, 
E supplies and shipping containers, they 
should communicate promptly with L. 
B. Taylor, director, material and equip- 
ment branch, Production and Marketing 
e Administration, Room 1941, South Agri- 
culture bldg., Washington. 


ES Mr. Shields also st 
“AGO 6, IL having din S also stated that anyone 


r= ge culty in obtaining prompt 
. Ping instructions coverin roduct 
JKEE - PITTSOUR? , gp 

6. Pa ready for shipment should communicate 
CN non 8 Ot HO. Warlick, director, shipping 
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Keep Chis Cested and Proven 
War - Cime Veteran on the Job 







In many plants TARBONIS practically eliminated dermatitis re- 


sulting from the handling of a wide variety of foodstuffs, too long 
immersion of hands in brine, constant contact with acid-type foods, 
etc., during the war period. Let it aid your peace-time production. 
Effective in clearing up a high percentage of stubborn skin condi- 
tions encountered in industry . . . not merely a protective. Easy to 


apply—nothing to remove. Pleasant, odorless, greaseless, stainless. 


' 

| 

THE TARBONIS COMPANY 

4300 Euclid Ave. + Dept. NP + Cleveland 3, Ohio 

For generous sample and literature, fill in, attach to your letterhead, 
and mail 

an : 

| eee 

| 

| 

! 
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| CUT CATTLE AND CALF 


KILL QUOTAS FOR F. |. 
AND CLASS 2 PACKERS 


In Amendment 2 to WFO 75.7 and 
Amendment 2 to Supplement 1 to Cop. 
trol Order 2, the U. S. Department of 
Agriculture and the Office of Price Aq. 
ministration this week reduced the quo 
ta percentages restricting the slaughter 
of cattle and calves by federally jp. 


| spected and Class 2 slaughterers from 


100 to 85 per cent of kill during the 
base period. 

Government officials explained that 
the action was necessary because the 
number of cattle and calves going to 
market since the slaughter control pro- 
gram went into effect has been smaller 
than anticipated. Reduction of the quota 
percentage is designed to obtain better 
distribution of the supply of animals 
being marketed. 

The USDA amendment to WFO 77, 
which was issued on June 1 and became 


| effective June 3, deletes the tables ap 


pearing at the end of paragraphs 
(b) (2), (b) (3) and (c) (2) of the order 
and substitutes in each case the follow. 


| ing table: 


Type of Livestock Percentage 
Cattle OTT TTrTy : Ss 
Calves .... SS 
Swine .... . . wo 


The OPA amendment to CO 2 was 
issued June 4 and became effective May 
26. It changes Table I in Supplement 1 
by adding paragraph (b) to read: 

(b) For quota periods beginning on 
or after May 26, 1946. (Any Class 2 
slaughterer whose quota period began 
between May 26, 1946 and June 3, 1946, 
and who before June 3, 1946 slaugh- 
tered not in excess of 60 per cent of his 
quota based on paragraph (a) of this 
supplement, but in an amount which is 
in excess of 60 per cent of his quota 
based on paragraph (b), shall not b 
deemed to have violated the provision of 
Section 7(c) of Control Order 2.) 


Type of Livestock Percentagt 
CGEEO: ccccesecece . . & 
Calves ... is ; & 
OE: vba vaeeenes 0s ci ‘ yw 


HOPE TO BOOST TALLOW 
OUTPUT BY RISE IN PRICE 


The U. S. Department of Agriculture 
hopes to bring about the production i 
edible form of 7,500,000 to 10,000,00 
lbs. more of tallow as a result of the 
action of the Office of Price Administr 


C( 





tion in raising the ceiling price 3c pt 
lb. on sales to the government. Amené- 
ment 61 to MPR 53, which became effet 
tive May 29, provides that the maximum 
price for sales to the Commodity Cred 
Corporation or any other government 
agency of edible tallows which meet the 
specifications in MPR 53 shall be 12% 
per lb. For sales in non-return 
tierces packed for export, the maxim 
price shall be 13%c per lb. 

The change established a 4c differet 
tial between the price of the 
grade of inedible tallow and edible wie 
the latter is sold to the CCC. 
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TRADE MARK 


THE QUALITY TRADE MARK 





| on | 


for Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
CD SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 





ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 









THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, iLL. 
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Price Control Developments 


(Continued from page 21.) 


amount of live animals available, the 


public’s expendable income has _in- 
creased much more than this so that the 
public has $139,000,000 to spend in 1946 
as compared with $68,000,000 in 1939. 

There is nothing to the argument that 
price control should be eliminated be- 
cause there is a black market. The 
black market proves that there is more 
demand than supply and proves that 
price control should be continued. 

If price control were eliminated, 
prices of meat would rise from 20 per 
cent to 70 per cent. The consumers’ 
meat bill would rise from $1,300,000,000 
to possibly $3,250,000,000. 

Meat is 7.7 per cent of the cost of 
living. A 35 per cent rise in meat prices 
would increase living costs by 2.7 per 
cent. But because of the effect on dairy 
products, cereals and other items, meat 
price removal would directly affect at 
least 24 per cent of the cost of living 
instead of 7.7 per cent and also would 
cause new wage demands. 


Lifting price control would defeat the 
government’s purpose in raising grain 
prices to entice grain shipments across 
the sea and would prevent the starving 
in Europe from getting food. 

The black market is exaggerated. The 
percentage of cattle killed by federally 
inspected plants has been around 71 or 
72 per cent as compared with 66 per 
cent in the base period. 

Federally inspected slaughter in the 
first quarter of 1946 exceeded that of 
any first quarter prior to 1944. Meat 
production in inspected plants totaled 
2,931,000,000 lbs. in the first three 
months of 1946 as compared with 2,188,- 
000,000 Ibs. in 1939. 

OPA checked figures recently submit- 
ted purporting to show a 19 per cent 
retail price above the ceiling in typical 
markets and found as to Washington, 
D. C., that it was only 3.5 per cent as 
against the claim of 19 per cent. 


GOVERNMENT PURCHASES 
OF MEATS RUN HIGH 


Livestock products led the list of 
government April commodity  pur- 
chases, the Production and Marketing 
Administration reported this week, with 
a cost of $34,085,129 from the month’s 
total of $73,093,000. Meat and livestock 
purchases during the first four months 
of this year total $133,000,000, or more 
than one-third of all government pur- 
chases with aggregated $300,829,000. 

More lard and rendered pork fat were 
purchased both in April and in the four- 
month period on a poundage basis, but 
the value of canned pork exceeded all 
other pork items purchased. April pur- 
chase of canned pork totaled 22,000,000 
lbs., with a value of almost $8,000,000. 
Canned beef, frozen beef and veal, 
frozen pork and sweet pickled and salted 
pork made up the bulk of other meat 
purchase expenses. 








CUDAHY S 
Sheep Casings 


SN 





GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY'S © 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THE CUDAHY PACKING CO. 


221 W. LaSalle Street, Chicago 1, Illinois 
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HERE’S GREATER 
ALL-OVER PROTECTION 


1 
5) 
r 





v. S. PATENT NO. 2.369.123 

AND OTHER PATENTS PENDING 
Because of its portability and wide range, the 
powerful electronic rays of Pasteuray get ‘‘down- 
under'’—at the “bloody neck—ends'’—at the 


“trouble spots'’... everywhere from floor to ceiling. 


Portable Pasteuray is a necessity on your cutting 
tables,in your coolers and sausage rooms,where- 
ever carcasses and processed meats are handled. 


1. KEEPS COOLER —- AND EVERYTHING: IN IT —SWEET. NO 
NO MUSTY ODORS 


3 NO STICKY OR SMELLY MEAT—NO “STRONG 
EVERYTHING STAYS IN TOP CONDITION 


POULTRY 


4. STOPS EXCESSIVE TRIMMING FOR SPOILAGE 


5. REDUCES SHRINKAGE JUICES AND FLAVORS RETAINED 
MOISTURE AND WEIGHT LOSSES HELD [0 MINIMUM 
COLOR AND BLOOM ARE RETAINED — NO DISCOLORATION 


7. WARD TO KEEP OFFAL ITEMS ARE PROTECTED FROM 





<0" Send for full details 


‘wane 
PASTEURAY CORPORATION 


2667 Washington Ave. 
St. Lovis 3, Mo. 
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Canned Meats Study 


(Continued from page 24.) 

ports of “hot packs,” 80 per cent were 
beef and vegetable preparations and 20 
per cent Irish stew. 

In recent years Australia has become 
a more important canned meat exporter. 
This is indicated by the graph below 
which shows canned meat exports of 
leading exporting countries. The chart 





also presents an impressive picture of 
the scope of U. S. lend-lease operations 
Australia’s canned meat exports for the 
calendar year 1944 included 25,300,099 
Ibs. of beef; 1,600,000 lbs. sheep’s 
tongues ; 2,500,000 lbs. bacon ; 17,000,009 
Ibs. meat and vegetables; 4,800,000 Ibs 
mutton, and 10,300,000 lbs. sausa: 
for a combined total of 61,500,000,099 
Ibs. for the year. Exports from Bragij 
and Uruguay also increased. 
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MANY FIRMS RUN BIG 
RISKS BY INADEQUATE 
WAGE AND HOUR DATA 


Sixty-nine per cent of the inspection 
cases closed by the wage and hour and 
public contracts divisions of the U. S. 
Department of Labor during the first 
nine months of the current fiscal year 
showed violations of the record-keeping 
provisions of the Fair Labor Standards 
Act (wage-hour) or the Public Con- 
tracts Act. Twenty-four per cent of the 
violations were substantial in nature, 
according to the Department of Labor. 
One hundred twenty-one firms were 
found to have falsified their records. 


In a recent ruling by a referee ap- 
pointed by the Supreme Court of New 
York in a case where neither the em- 
ployer nor the employe kept records of 
the employe’s hours of work, the em- 
ploye who claimed, on the basis of recol- 
lection, that he had worked 28 to 30 
hours overtime each week was awarded 
backwages for overtime for from 9 to 
10 hours each week, for four years. 

The record-keeping provisions of the 
acts, the Department of Labor points 
out, are relatively simple for most em- 
ployers. Since penalties for willful 
violations run as high as $10,000, 
packers may want to clip and keep 
handy for reference the simple require- 
ments presented here. 


Records must show, for each em- 


ploye, his (1) name in full; (2) home 
address; (3) date of birth; (4) occupa- 
tion in which employed; (5) day and 
hour on which workweek begins (where 
workweek for entire force begins on 
same day and hour, a single notation 
for whole work force will suffice); (6) 
basis on which wages are paid; (7) 
hours worked each workday and each 
workweek; (8) total daily or weekly 
straight time wages, exclusive of extra 
pay for overtime; (9) total wages paid 
for each pay period, and (10) date of 
payments and the pay periods covered 
by payments. 

When covered employes work over- 
time, the records must show also (1) 
regular hourly rate of pay, and (2) total 
extra pay for overtime worked during 
the workweek. In instances where at 
employer makes additions to or dedue- 
tions from wages due employes, it is 
necessary for the employer to maintain 
records showing the basis for the 
credits or debits. 


DEHYDRATED MEAT STUDIES 


In studies carried out with the sup 
port of Wilson & Co., University 
Wisconsin scientists have found that 
dehydrated pork and beef carry protell 
of good nutritional quality, indicating 
that the dehydration process cause 
little or no destruction of the proteils 
in the meat. 
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Se cet Full Steam Pressure jin 





“| Automatically! 


= Find Out how to get fast, efficient 
steam at lowest cost—full steam pres- 


Learn How you save as much as 


i 
o 
t 
| 
4 
¥ 
sure in as little as 18 minutes .. . | 
‘ 
| 
' 
50% of your valuable floor space 4 


through the Powermaster’s compact, all- 


in-one-unit design .. . 


See Why no stack is needed for 


draft—why the Powermaster requires 
































only a small vent to carry off combus- ‘ 
tion gases... % | 
= ee 
Discover the Powermaster’s excep- 
2) h ° 
es tionally clean operation, enabling you AUTOMATIC STEAM GENERATING UNIT 
day and . 
B (where to keep your boiler room spotless and Designed for light-oil and heavy-oil firing, the Powermaster 
ns on 
notation dust-free . . . gives you dependable steam with the flick of a switch. Boiler, 
— - oil burner, condensate return and control systems are combined 
— = Get This new Bulletin #1214 and in one compact unit. Tested to A. S. M. E. standards, shipped 
<= learn how the 60-year-old O & S complete and installed in a few hours. 
) date | policy of “one-company seeponsibilicy” m 0 E 
saves you plenty of steam generating INC. 
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Canned Meats Will be 
Featured in AMI and 








Can Makers’ July Ads 





Canned meats will be featured in the 
magazine and radio advertising of the 
American Meat Institute’s meat educa- 
tional program during July. The adver- 
tisements will have the eye-catching red 
background and will feature canned 
meats in two different designs. Adver- 
tisement No. 1, in the two weeklies— 
Life and Saturday Evening Post—illus- 
trates canned meats both as cold cuts 
and as a hot dish; and advertisement 
No. 2, in the two women’s service maga- 
zines — McCall’s and Woman’s Home 
Companion—illustrates the convenience 
as well as appetite appeal of canned 
meats, 

In addition to the meat industry’s 
promotion on canned meats, the Can 
Manufacturers Institute also is adver- 
tising canned meats in color during the 
same period in leading national maga- 
zines. The Can Manufacturers Institute 
advertisements are included in a folder 
which is being sent by the AMI to cam- 
paign participants for use by their 
salesmen. All of these advertisements 
will help keep canned meats in the spot- 
light. 

This canned meat promotion rounds 
out a spring and summer campaign 


which emphasizes the wide variety of 
meat products available from the indus- 
try. During May the products were 
sausage. In June it was fresh pork. In 
July, canned meats and in August, 
frankfurters and grilled hamburgers. 


FOLIC ACID IN MEAT 


Fresh meat is rather well stocked 
with folic acid, one of the least known 
B complex vitamins, but loses part of 
its supply of this vitamin in curing and 
more in cooking, according to studies 
made by University of Wisconsin scien- 
tists. The studies were carried out with 
the support of the National Live Stock 
and Meat Board. 

Liver was found to contain a very 
large amount of folic acid and, scien- 
tists said, should supply a large amount 
even after cooking. With other cuts of 
meat so far tested, the loss of folic acid 
in curing was about 50 per cent and in 
cooking about 75 per cent, but it was 
thought that further studies may 
modify these figures to some extent. 

Little is known as yet about folic 
acid, as compared with the other B com- 
plex vitamins, because it is new and 
has proved difficult te study, but it has 
been proven essential for some species 
of animals. It is also contained in the 
foliage of most plants, a fact which 
gave rise to its name. 





CCC PROCUREMENT OF FATS 
AND OILS UP TO SCHEDULE 


A total of 131,000 tons of fats ay 
oils was made available by the Com. 
modity Credit Corporation betwem, 
January 1 and May 17 of this year f 
delivery to UNRRA and to Europep 
countries, the U. S. Department of Ag. 
riculture has announced. 

Allocations for fats and oils expgy 
during the entire six months perig 
from January 1 to July 1 total 1740 
tons, including the carryover of pm 
vious allocations not shipped befor 
January 1, but not including an allop. 
ance of about 14,000 tons for continuing 
commercial exports. Supplies mag 
available for delivery up to May 17 am 
on schedule at 75 per cent of the total 
allocation for the period. ‘ 

The percentage of different commod 
ity allocations within the fats and oi 
group which had been procured by May 
17 varied considerably. Lard and shor 
ening availability was somewhat les 
than three-fourths the total allocations 
for the full half year, while procum 
ment of soybean, peanut and coconst 
oil, margarine, and soap was more tha 
three-fourths the total. 

USDA officials pointed out that th 
good record of procurement to meet 
urgent food needs abroad had ben 
made possible by conservation and care 
ful handling of limited supplies. 


pais are indispensable in a packinghouse and 
must be well made to withstand abuse. All ANCO 
Packinghouse Trolleys are especially designed and 
manufactured for extra long service. Their frames, 


hooks and swivels are uniformly shaped from special 
steel, manufactured for this type of equipment. The 


perfectly true wheels have hardened surface, the 
axle pins are hard and smooth so as to reduce 
_ friction. ANCO Trolleys are the accepted standard 
in hundreds of packinghouses today. Write for illus- 
trated folder. 


THERE’S AN ANCO TROLLEY FOR EVERY PURPOSE <@ 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, IIl. 
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“The Man Who} Knows” 


Yes, you’re caught in the middle... between fixed prices and the 
rising level of costs which you can’t stop. Nevertheless, careful 
operation will help you squeeze out a reasonable profit. Here are 
three ways in which the NEVERFAIL 3-Day Ham Cure contrib- 
utes to profitable operation: 


1. It helps sell more hams—The NEVERFAIL 3-Day Ham Cure pro- 
duces that good, old-fashioned, full-bodied ham flavor which creates a steady 
repeat demand for your brand. Your customers will remember the extra good- 
ness which NEVERFAIL imparts to hams because it Pre-Seasons the meat as it 
cures. They'll like the even, pink color and the uniformly tender texture... always 
juicy, never soggy. 


“The Man You Know"’ 


2. It increases ham output—Reduced processing time enables you to 
cure more hams with your present man-power, curing facilities and capitg 

3. It cuts production costs—This prepared, ready-to- 

your material cost on a fixed basis . . . eliminates the variah 

involved in mixing your own curing preparation. 


Act now to protect your ham, bacon g 
Write today fo 


H. J. MAYER & SONS CO., 
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Betton AU These Way’ 
O LZ | T ng ae | 


INSULATION | 








LOW THERMAL 
CONDUCTIVITY OF 
ONLY .25 B.T.U. 








SOLVAY xctretle of s0da 


ORPORATION - 40 RECTOR STREET, NEW YORK 6 











FLEXIBLE 
FITS PIPES, DUCTS, 
ELBOWS, VALVES 








PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types... with Contain- 





ers of Corrugated or rugged 


100% CATTLE HAIR, Solid Fibre Board by Hummel 
NEVER PACKS DOWN, & Downing ...meet the needs 
ROTS OR DECAYS of packers for complete pro- 


tection of their products. 











Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 


Other all-hair insulating felts for every MILWAUKEE 1, WISCONSIN 


insulating need. Write for details, 


AMERICAN HAIR & FELT COMPANY 


Dept. 6J6, Merchandise Mart, Chicago 54, Ill. 
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U. S. Predicts Fats 
and Oils Shortage 
Through Next Year 


RODUCTION of all fats and oils 

from domestic materials for this 
year is estimated by the Department of 
Agriculture at 9,250,000,000 lbs., about 
2 per cent less than in 1945. A decline 
of from 5 to 10 per cent from the 1946 
level may occur during 1947, the depart- 
ment said. 


Increases are expected this year in 
production of lard and greases, reflect- 
ing late marketings of 1945 spring pigs, 
a 12 per cent increase in the 1945 fall 
pig crop and probable early marketings 
of 1946 spring pigs. However, because 
livestock-feed price relationships, par- 
ticularly hogs and cattle, are now dis- 
tinctly unfavorable to feeders as a re- 
sult of sharp increases in prices of feed 
grains and oilseed meals, a marked de- 
cline in fat and grease production is 
expected for next year. Lard, tallow and 
grease production may decline 300,000,- 
000 to 350,000,000 Ibs. in 1947. 


The soybean-corn and flaxseed-wheat 
price ratios under the new ceilings for 
corn and wheat are considerably below 
the average for the war years. Although 
reports on acreage are not yet available, 
both soybean and flaxseed production 
are likely to be materially smaller in 
1946 than in 1945. This will be reflected 
largely in reduced oil output in 1947. 


Civilian Supplies Drop 


The agency also said that the current 
low level of butter ouput indicates a 
further decline in civilian per capita 
butter consumption for 1946, but civil- 
ian supplies of other food fats per per- 
son may total about the same as last 
year. Total disappearance of food fats 
into civilian trade channels in 1945 is 
estimated at 42.3 lbs. per person. This 


was 12 per cent below the average for 
1935-39, 


Imports of fats and oils, including oil- 
bearing materials, are likely to decline 
this year, even with some increase in 
in-shipments of copra. Imports in 1942- 
45 were small, averaging less than 
1,000,000,000 lbs. per year compared 
with a 1937-41 average of 2,000,000,000 
lbs. No important quantities of animal 
fats or edible vegetable oils are sched- 
uled for importation into the United 
States for 1946. 


Allocations of fats for 1946 shipment 
to foreign countries and U. S. territories 
amount to slightly less than 1,000,000,- 
000 Ibs. Exports reached a peak of 
1,600,000,000 Ibs. in 1943 and 1944, but 
declined to 1,100,000,000 Ibs.-in 1945. 
Lard accounts for more than two-thirds 
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of the total fat due for export in 1946. 


Uses of fats and oils in the manufac- 
ture of soap for civilians will be slightly 
less in 1946 than in 1945, if quotas are 
continued at present levels. The civilian 
supply of soap per person is consider- 
ably smaller than in 1945, reflecting an 
increase of about 8 per cent in the civil- 
ian population, due chiefly to demobili- 
zation of military personnel. Use of 
fats for civilian soap totaled about 12.6 
lbs. per person in 1945, somewhat less 
than in 1944 but slightly above the 
1935-39 average. 


CHICAGO PROVISION STOCKS 


Storage holdings of meat at Chicago 
during May increased, but lard stocks 
were again reduced and ranked smaller 
than at the same time of last year, 
it was revealed this week. All meat 
stocks at .39;154,355 Ibs. on May 31 
showed a gain of about 8,000,000 Ibs. 
compared with a month earlier and were 
15,000,000 Ibs. greater than a year ago. 
Lard stocks were only 5,828,052 Ibs. at 
the close of the month, compared with 
8,201,078 lbs. a month earlier and 8,- 
236,488 lbs. a year ago. 


May 31, 
"46, Ibs. 


Apr. 30, 
46, Ibs. 


May 31, 
"45, Ibs. 
All barreled pork. 
P.S. lard (a).... 
P.S. lard (b).... 
Other lard 
Total lard ...... 5, 
D.S. el. bellies 
(contr) 
D.S. el. b 


600 

797,000 
7,439,488 
8.236.488 


171 
4,742,446 


3,458,632 
8,201,078 
32,000 31,500 
ellies 
(other) 


1,123,909 5,766,893 


*llie 2,143,498 1,155,909 5,798,393 
D.S. rib bellies. . are 

D.S. fat backs... 7,257,631 
8.P. regular hams 909,037 
8.P. skinned 

hams 
S.P. bellies 
S.P. pienics, S.P. 

Boston shoulders 2,909,853 s 
Other cut meats.10,218,281 9,317,569 4,115,627 
Total all meats. .39,154,355 31,376,771 24,834,163 

(a) Made since Oct. 1, 1945. (b) Made previous 
to Oct. 1, 1945. 

The above figures cover all meat and lard in 
storace in Chicago, including holdings owned by 
the CCC. 


2,500,728 
685,427 


7,302,070 
3,674,173 


2,898,960 
713,808 


CLOSE MEXICAN BORDER 
TO LIVESTOCK IMPORTS 


Fear of hoof and mouth disease is 
believed to be responsible for an order 
establishing quarantine regulations cov- 
ering importations of cattle from Mex- 
ico. The order states that after June 4 
cattle may be brought across the border 
only if the importer applies for and 
receives a special permit from the ani- 
mal bureau at Washington. The cattle 
must then be held not less than 15 days 
in quarantine. 

Each year approximately 250,000 
head of cattle enter the United States 
at two points along the border. The 
quarantine, advocated by southwestern 
stockmen, also applies to sheep and 
swine. 





AMI PROVISION REPORT 











57,745 © 


Small declines were noted in holdings 
of most pork items during the final two 
weeks of last month, the provision re- 
port issued by the American Meat In- 
stitute revealed this week. All pork 
holdings declined only 3 per cent during 
the two week period and the majority 
of items were held in much larger vol- 
ume than at the same time last year. 


Stocks of all S.P. and D.C. cured 
items registered a small loss, but at 
the same time S.P. and D.C. frozen 
items were held in slightly larger vol- 
ume. Some percentage figures are 
sharply above those of last year, since 
holdings of some meat items at that 
time were almost negligible. 


An increase.of 6 per cent was noted 
in holdings of fresh frozen items, with 
most of the gain on packer hog sides. 


Provision stocks as of June 1, 1946, 
as reported by a number of representa- 
tive companies to the American Meat 
Institute, are shown in the following 
table. Because the firms reporting their 
stocks to the Institute are not always 
the same from period to period (al- 
though comparisons are always made 
between identical groups) the table be- 
low shows June 1 stocks as percent- 
ages of the holdings two weeks earlier 
and on the same date a year earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
June 1 stocks as 
Percentages of 
Inventories on 


D. 8. PRODUCT 

Bellies (Cured) 

Fat Backs (Cured) 

Other D. 8S. Meats 

Cured 

Frozen-for-cure , 
TOTAL D. 8. CURED ITEMS.... % 
TOT. FROZ. FOR D. 8. CURE. .172 


8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 


All frozen-for-cure hams.... 
Picnics 
Sweet pickle cured 
Frozen-for-cure 
Bellies, 8. P. and D. C. 
Sweet pickle cured 
Frozen-for-cure 
Wiltshire sides, cured....... 128 
Other Items 
Sweet pickle cured.......... 
Frozen-for-cure 379 
TOTAL 8. P. & D. C. CURED... 117 
TOTAL 8. P. & D. C. FROZEN.. 962 
BARRELED PORK 95 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs c 107 
All other 190 
Total .106 167 
TOTAL OF ALL PORK MEATS. 97 153 
RENDERED PORK FAT 113 
134 
Note: A considerable quantity of cured, frozen, 
canned pork and lard is held for USDA. 


*Because May 26, 1945 stocks were negligible, 
no comparison is shown. 
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The ONLY 
Successful 


OIL and GREASE 


RESISTANT 
MATTING 


Neo-Cord 
Counter-Tred 


Contains no rubber 


Made with Dupont Neoprene 


AMERICAN 
Counter-Tred MATTING 


A tough, durable, long-wearing rubber and cord matting with a 
resilient non-slip pases hate that affords safety in wet or slippery 
romotes sanitation. Ridged bottom affords aeration 

















MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
¢Carcass Beef 


Week ended 
June 5, 1946 
per Ib. 
Steer, hfr., choice, all wts.... 
hfr., good, all wts..... 


Hindquarters, choice . 
Forequarters, choice .. 


Cow, foreq., commercia 


tBeef Cuts 
Steer, hfr., sh. loin, choice.... 
, bfr., sh. 
. bfr., sh. loin, com...... 


Cow, sh. loin, util 
Steer, bfr., round, choice 
Steer, bfr., round, good 








Choice lambs 
Good lambs 
Commercial lambs 
Choice bindsaddle 
Good hindsaddle 
Choice fores 


Choice fores 

Good fores 

Mutton legs, choice 
Mutton loins, choice 


**Quot. on lamb and mutton are fe 


Zone 5 and include 10c for stockig. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 











poe drainage. Easily handled for cleaning. ,Adheres perfectly ao _ ra., commercial... per 
to the floor. Keeps the feet dry. %"’ thick, 24” wide, any length. Seno, tae, talk Reg. pork loins, und. 12 lbs a 
——-AMERIFLEX Flexible— on hfr., loin, nan AEE oe Tenderloins, 10-Ib. “ 
= 1 Tenderloins, loose 
Hardwood Link MArrIae. oon’ rd ‘commercial Skinned shidrs., bone in......... 
Links are held on galvanized steel springwire framewor Cow, round, commercial Spareribs, under 3 Ibs 
Lies flat. Follows contour of the floor. Beveled edges. Can Cow, round, utility Boston butts, 3/8 Ibs..-......... 
rolled or folded. Steer, bfr., rib, choice........ re See e Nit 
> 3 *k e a 
Solid Plastic Friction Matting Perforated and Cross Corrugated Mat- a So Se. aes i 
Colered Rubber Link Matting in ia. ; sal 
ny Lag ~- tg Runners seeeiaaiee’ Matting Cow, rib, commercial — unblemished } 
Write for prices and folder “A Mat for Every Purpose,” de- os. ~o Ears } 
scribing matting for promoting safety, providing com- Steer. hfr. oir Snouts. L 
fort, reducing fatigue and furthering sanitation. Steer. hfr.. sir., Saeute, Pur 
eads Pur 
AMERICAN MAT CORPORATION on yd OO Chitteriings . 
“America’s Largest Matting Speciali Cow. sirloin, util Tidbits. hind feet Sal 
1796 Adams Street ° Toledo 2, Ohio Steer, hfr., flank steak *Prices carlot and loose basis. G 
Steer, arr: reg. chk., rm : 
Steer, hfr., reg. chk., good.. : 
Steer, hfr.. reg. chk.. com. WHOLESALE SMOKED ™ 
teer, hfr., reg. chk., utility. 
Cow, reg. chk., commercial. . MEATS s 
Cow, reg. chuck, utility Fancy regular hams, 14/18 Ibs., 
Steer, hfr., c. c. chk., choice.. parchment paper Pac 
Steer, hfr., c. c. chk., gd..... Fancy skinned hams, "14/18 Ibs., h 
Steer, hfr., c. c. chk., com.... parchment paper Ik 
Geeer, Ete... 9, 6. SS Se oe 4 tim, brisket off, bacon, Dex 
» c, Cc. “ eee own, wrap. ( 
Cow, c. c. chk., Square cut seedless bacon, 8 Ib. it 
oat SEs, Saas Se, WE ccccccces -- MY 
‘ow, foreshan Beef sets, smoked 
Steer, hfr., brisket, choice I i D Grade. ....ccccosste 
Steer, hfr., brisket, good. Duteiaee, D rade. : 
Steer, hfr., brisket, com.. Knuckles, D Grade (Ba 
| oa Ba brisket, = one 
‘ow, brisket, commercial Quotations on pork items are loom, Alls 
y anst = —, wrapped, f.o.b. Chicago, subject t R 
aay ate” ey ro OPA quantity differentials. Chil 
’ a ’ Clo 
Cow back, commercial Gin 
Cow back, utility , 
Steer, bfr. arm 7 choice. . : *VINEGAR PICKLED Mac 
eer, hfr. arm chuck, g 
_ arm chuck, commercial... PRODUCTS : 
‘ow arm chuck, utility Pork feet, 200-lb. bbl..........$108 
Steer, hfr. sh. pl., gd. & ch.. Regular tripe, 200-Ib. bbi.. “ 
Steer, hfr. sh. pl., com. & util. Honey, tripe, 200-lb. bbi We 
Cow short plate, commercial.. Pap 
Cow short plate, utility....... Pep, 
a R 
tQuot. on beef items include per- BARRELED PORK AND B 
mitted additions for zone 5, plus 25¢ BEEF B 
per ewt. for local del. Pep 


DESIGNED FOR SCALDING 


+Veal—Hide on 
Gaeteo carcass 
carcass 
Choice saddles 


+Veal prices include permitted ad- 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces ......+. secceee 
100-125 pieces 
Clear plate pork, 23-35 pieces.. 4 
Brisket pork 
Plate, beef, 200 Ib. bbis 


dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 


delivery. 
*Beef Products 


Hearts, cap off 
Tongues, fresh or froz 
Tongues, can., fresh or froz 


Ex. plate beef, 200 Ib. bbis.. 

For prices on sales to War Procare 
ment Agencies, see Amendmest 3 ® 
RMPR 148, effective May 26, 1 


*Quot. on pork items are for la 
than 5,000 Ib. lots and include a 
permitted additions, except 
and loc. del. 


SAUSAGE MATERIALS 4 
Carlot basis, Chgo. zone, loose bast 
Kidneys Res. pork trim. £294, BO: . 
Sp. lean pork trim ‘o 
*Veal and Lamb Products, Ex. lean pork trim. 95%. 
Brains 9% Pork cheek meat ° 
Calf Livers, Type A Pork livers, unblemished. Pp 
Sweetbreads, Type A Boneless bull meat - 
Lamb tongues .......... eccesees Boneless chucks 
—— Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows 
Dressed bologna a. 
Pork tongues ......- 


Designed for scalding tripe, the “Boss” V Type Scalder produces more 

and cleaner tripe, per dollar of operating cost and per hour of operation, 

than any other machine designed for the same purpose. Investigate and 

compare. Prove our statement to your own satisfaction. . . and benefit 

yourself now by installation of this truly modern scalder.% Also used 
successfully for washing tongues and bungs. 

pe = Sweet breads 

BUY BOSS Ox-tails, under % Ib.... 

FOR Tripe, scalded 


BEST OF SATISFACTORY SERVICE Fy ~ ly. ES 





g a 
RRR RRR 





*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per ewt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00 
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DRY SAUSAGE 





eCervelat, dry, in hog bungs..... 59% 
ephuringel «- ++ sess eeeeeeers ee oe 
pare! ence eee neeteee . Fe 
WgteINer .---eeeceeereccecsees 
ac. Saiami, semi-dry..... 5: % 
og. C. Salami, semi-dry 33% 
Genoa style Salami..... - 6 % 
~eoperoni ...-+++++- ‘ 52% 
cartadella, semi-dry . 2g % 
Cappicola (cooked) .. 43% 
ProsCUittO ..-- ++ eee eeeeeeeeeeeee 38 


{DOMESTIC SAUSAGE 
tations cover Type 2, except 
(o"Sbere otherwise noted.) 
vork saus., hog casings Type 1.. -B0% 
ae saus., bulk Type 1.........28 





kfurts, in sheep casings... ..32 
emakfarts, in hog casings.......29 
Bologna, natural casings Seseeecee 26% 
Bologna, artificial casings........ 25% 
Liver saus., fr., hog casings..... 26 
Smkd. liver saus., hog bungs....24% 
ead cheese ......++++eeeeeeees 201% 
New Eng., natural casings.......38% 
Minced lunch, natural casings... .25%4 
Tongue and blood.............++. 29%, 
*Blood sausage ..... . o+++ 24% 
Ce .«+-20% 
Polish sausage ..-...---. -+-29% 


tPrices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
js made. Prices include boxing or 
packaging costs : 

*Individual sellers’ ceiling. 


CURING MATERIALS 
Cwt. 


Nitrite of soda (Chgo. w'hse) 
in 425-lb. bbis., del.. “¢: -$ 8.75 





Medium crystals . 
Large crystals ... eee 
Pure rfd., gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
GED ccccccccccsccouseuece unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .......+..+-++ 
Standard gran., f.o.b. refiners 
GRD ccacceccocccescoosece 5. 


Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


a} errs 5.15 
Dextrose, in car lots, per cwt., 
GEOERER) ccccccccccccsscccces 4.80 
BORNE BEER. ccccceccccccce 4.75 
SPICES 


(Basis Chgo., orig. bbis., bags, bales.) 
Whole Ground 


Allspice, prime ....... 28% 31% 
Resifted ..........+. 29% 32% 
Chili powder ........ 55 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl 26 29 
at ceendas ewes 23 27 
Mace, fey. Banda..... 1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. Blend... 90 
Mustard flour, fcy..... 34 
it sphesesedeees 22 
West India Nutmeg... 52 
Paprika, Spanish...... 55 
Pepper, Cayenne....... 60 
ed xwvenesces 55 
Black Malabar ..... 20% 
Black Lampong ..... nom. 20% 
Pepper, Packers ...... 25 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 

of sausage.) 

Beef casings: 

Domestic rounds, 1% to 
1% in 


, BO GOCE... ccod 20 @25 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

GUGP BH Macc cssccces 45 @49 
Export rounds, medium, 

BH 00 BG Bz cccccsces 33 
Export rounds, narrow, 

1 OR. WEP cccccccs 34 @35 
No. 1 weasands, 22 in. up 6 @ 7 
No. 1 weasands, 24in. up 7 @ 8 
No. 2 weasands......... 4 @5 


OF SSS 10 @12 
Middle sewing, 1% @ 


DE, vstvesbdicnrdcoted > @70 
Middle, select, wide, 

SUN Ue coesecccvcsd 65 @ss 
Middles, select, extra, 

2% @2% im. ...... 00% 1.10@1.15 
Middles, select, extra, 

ae Os @ We cccesapes 1.25@1.40 

Dried or salted bladders, 

per dozen: 
12-15 in. wide, flat...... 1.05@1.10 | 
10-12 in. wide, flat...... -C@ .65 
8-10 in. wide, flat...... -35@ .40 
6- 7% in. wide, flat.... .25@ .30 


Pork casings: 
Extra narrow, 29 mm. & 








sehss ieee .2.40@2.50 | 


MM, cece ceeccccsceee ea - 40Q@2.50 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, 38@43 mm........ .70 
Extra wide, 43 mm...... 1.50@1.60 
Se CO nao cc weewed 23 @25 
Large prime bungs...... 18 @20 
Medium prime bungs....12 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 


Quotations are for domestic produc- 
tions. 





Ground 
Whole for Saus. 
Caraway seed ......... 35 40 
Cominos seed ......... 47 52 
Mustard sd., fey. y 28 
BMOTIERR 20. cccccess 28 7 
Marjoram, Chilean .... 25 30 
GO - scnmewevsceccs 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat............... 19 
Water churned pastry........... 18% 
Milk churned pastry............. 18%, 
Vegetable type ............ Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del'd Chicago. .14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
GHD ccdccesncnsccensegecs 15.03 
Raw soap stocks: 
Cents per Ib. del'd in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast....... 3% 

MED bnccd-cbpereesusésvecscuce 3% 
Corn foots, basis 50% T.F.A. 

BEES covieccesissvesebcene 3% 

a ee err 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast...... 8% 

BE ccccccccccccccceccccscecs 3% 
Soybean oils, in tanks, f.o.b. 


ED, BENE cccvccccocagece 11% 
Corn oil, in tanks, f.o.b. mills. .12% 


Manufacturer to jobber prices, f.0.b. 








“PANTRY PALS” 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Peoria Packing Co. Executive Offices Brooklyn Division 
U. S. YARDS 172 E. 127th STREET 1125 WYCKOFF AVE. 
RIA, ILL. NEW YORK 35, N.Y. BROOKLYN 27, N.Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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ALL-PURPOSE Paint 
for the 
PACKING INDUSTRIES 
OFFERS MANY 6% ADVANTAGES 


Pen-Kote 500 is a radically different paint which can 
be applied quickly to all surfaces without plant shutdown 
and gives perfect, extra-durable protection. Note these 
proven features, and think what they mean to YOU — 













































































COMPLETELY ODORLESS and non-poisonous. No dis- 
comfort or health hazard to painters or plant personnel; 
cannot contaminate foods. 


SETS IN 30 MINUTES OR LESS to a hard but flexible 
film of plastic—even on metal surfaces in steaming atmosphere. 


COVERS ALL SURFACES, WET OR DRY, with equal ease 
and effectiveness—including wood, metal, concrete, plaster, 
wallboard, fabrics and painted surfaces. 


COVERS HEATED SURFACES as readily as cold. Hot 
tanks and similar surfaces can be painted without shutdown 
for cooling. 











































































































EASY TO APPLY by brush or spray gun. As free-working as 
regular house paint. 


























A SINGLE COAT is sufficient in most cases. Never more 
than two coats required. 


























EXTREMELY RESISTANT to chemical action. Unaffected by 
constant exposure to food acids, water and brine; withstands 
repeated scrubbing with the strongest cleaning agents. 


GIVES A LONG-LASTING, GOOD-LOOKING JOB. Pen- 
Kote 500 gives excellent coverage; on non-porous surfaces, 
one gallon covers approximately 800 sq. ft. It's a perfect 
sealer. And it is highly adhesive, flexible and tough; main- 
tains a smooth unbroken 
surface indefinitely. Avail- 
able in white, black, gray 
and identification colors. 







































































And thot's only PART of the 
story! For complete information, 
write for illustrated bulletin. We 
will gladly send you a trial sample 
on letterhead request, without obli- 
gation on your port. 



























THERMAL 


i, CONDUCTIVITY 






thousands of installations. 


UNITED’s B.B. Corkboard 


UNITED'S HB. HB. 


BLOCK BAKED 


CORKBOARD 


HUMIDITY 


Insulation is 
rated on the basis of actual performance 
efficiency under all service conditions in 


Its low thermal 


conductivity value has been determined 
over and over again. Other factors such 
as: capillarity, structural strength, and com- 
pressibility reveal its long, efficient, and 
economical service. 


KEARNY, 


UNITED'S\ 
B.B. | 


\ CORKBOARD / 
Nene 





Coupled with its fire- 


~\ resistance, sanitation, 


lightweight, and com- 
pactness . . . all nat- 
ural qualities of cork 
. «+ an enduring per- 
formance record is as- 
sured with a minimum 


of maintenance. 


UNITED 


CORK COMPANIES 


NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


Albany, N. Y. 
Baltimore, Md. 


SALES OFFICES AND WAREHOUSES 


Gatnet, Y— Milwaukee, Wis. 
jeveland, Ohio 
Hartford, Conn. New Orleans, La. 


New York, N.Y. 
Philadelphia, Pa. 


Indianapolis, Ind. 
Los Angeles, Calif. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Louis, Mo. 
Waterville, Me. 
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MARKET PRICES. tevo ok 


DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, good............ 2130 
Steer, heifer, commercial..... .1930 
Steer, heifer, utility.......... .1730 
cccccesceccece -1930 


Cow, commercial 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 


koshering plus 50c per ewt. for loc. 
dei. 

Steer, hfr., rib, choice........ 2580 
Steer, hfr., rib, good.......... 2455 
Steer, hfr., rib, commercial... 2280 
Steer, hfr., rib, utility........ 2030 
Steer, bfr., loin, choice....... 3130 
Steer, heifer, choice.......... 2230 
Steer, hfr., tri., choice........ 2170 
Steer, hfr., tri., good......... 2095 
50c per ewt. for delivery. 

Steer, hfr., tri., commercial... .1970 
Steer, hfr., tri., utility........ -1770 
Steer, hfr., reg. chk., choice... .2445 


Steer, hfr., reg. chk., good.... 
Steer, hfr., reg. chk., 
commercial 
The above quotations do not include 
charges for koshering but do include 


2295 


-2170 


Steer, hfr., reg. chk., utility.. .1895 
Steer, hfr., loin, good......... -2955 
Steer, hfr., loin, commercial... .2480 





Steer, hfr., loin, utility....... 
KOSHER BEEF CUTS 


Above prices are for Zone 9, plus 
0c per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 


*FRESH PORK CUTS 
Western 


Pork loins, fresh, 12 Ibs. dn..... % 
Shoulders, regular 






Butts, regular 3/8 lbs.......... 614 
Hams, regular, under 14 Ibs..... 24 
Hams, skinned fresh, under 
DE UU. cccacuscaegecenecessssoe 
Picnics, fresh, bone in.......... 22 
Pork trimmings, ex. lean........é 32 
Pork trimmings, regular......... 19% 
Spareribs, medium .............. 15% 
City 
Pork loins, fr., 10/12 Ibs....... 2 


Shoulders, regular ........... 
Butts, boneless, C. T......... 
Hams, regular, under 14 lbs... 
Hams, sknd., under 14 lIbs.... 


Pe BOND BPvccrsccccesece 

Peem trim, GE. WAR... ccccceccee 

Peet Glee, SO. ccavecccoscoss 19%4 
Spareribs, medium .............. 16% 
Boston butts, 3/8 Ibs............ 28 


*COOKED HAMS 


Cooked hams, skin on, fatted, 


Bf GONE ccccccvecvsesssccecoss 4614 
Cooked hams, skinless, fatted, 
BFGOWE cccccsscccsnnsstensecs 4914 





*SMOKED MEATS 


Reg. hams, under 14 lbs...... - + 28% 
Reg. hams, 14/18 Ibs............28 
Reg. hams, over 18 lbs........ on 
Skd. hams, under 14 lbs......... 30% 
Skd. hams, 14/18 lbs...... . 80 
Skd. hams, over 18 lbs... 29 
Peemnee, BORO Ghecccceccccecccaal 26% 
Bacon, Western, 8/12 lbs - 26% 
Bacon, City, 8/12 Ibs. ..B 
Beef tongues, light... _ 
Beef tongues, heavy. . ..31 





*Quotations on pork items are fg 
less than 5,000 lb. lots and include 
all permitted additions. 

DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


June 5, under 80 Ibs......... $22.53 
81 to i cecuascecdcalgieee 21.45 
Be OD BE BB e a cccécccccccaa 20.51 
120 to 136 Ibs -- O11 
137 to 153 lIbs........ -. 19.8 
154 to 171 Ibs........ - 19.71 
Bee OS BED MBe cescccccscessh 19.57 
*DRESSED VEAL 
Hide off 
Choice, 50@275 lbs........... 2243 
Good, 50@275 Ibs..... we 2148 
Commercial, 50@275 Ibs . 198 
Utility, 50@275 lbs........... 4g 


*Quot. are for zone 9 and include 


50c for del. An additional \%e pe 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, Chokee 2.0000. cc cccccccecun 
Lamb, 8008 .cccccccccccccccccce 
Lamb, commercial ..............264 
Mutton, good & choice.......... 6 
Mutton, utility & cull...........134 





*Quotations are for Zone 9. 


FANCY MEATS 
Tongues, Type A.... 


Sweetbreads, beef, Type A.......24% 
Sweetbreads, veal, Type A.......414% 
Beef kidneys .......... — UU 
Lamb fries, per Ib...............2% 
Avene, BOGE cccccccecccccoccesae pind 
Oxtails, under % Ib.............% 


and loose basis for 
500 Ibs., add 


Prices 1. c. L. 
zone 9. For lots under 
$0.625. 


BUTCHERS’ FAT 
Shop fat . .$3.25 per ewt. 


MPGRSS THE oc ccvcecsece 4.25 per cwt. 
Edible euet ......sece00 4.75 per ewt. 
Inedible suet .........- 4.75 per cwt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended June 
1, 1946, were reported as follows: 


Week Previous Year 

June 1 week ago 
Cured meats, pounds...............- 11,600,000 15,051,000 15,427,000 
Fresh meats, pounds..............+. 13,026,000 22,789,000 23, 882,000 
NE BOD sn dnkartetccnnucturemns 3,663,000 5,334,000 4,744,000 








Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduct 
power consumption and maintenance expense—provide im 
stant accessibility. Stedman’s extreme sectional construt 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capack 
ties 500 to 20,000 lbs. per hr. Write for catalog No. 310. 


N’S FOUNDRY & MACHINE WORK: 











A AVE., AURORA, INDIANA, U. S. 4 
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CHICAGO PROVISION MARKETS 











CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. me OR CHICAGO 
ASIS 


siennil JUNE 6, 1946 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


jum the National Provisioner: Daily Market Forvice 





FAT BACKS 
Green or Frozen Cured 
OB cccccose 11% 11 
ORD césccconse 11% 11 
BOER cccccece 11 11% 
MPD snesesee 11 12 
DE dtexenne 11% 12 
SD! Saeapaitn 12 12% 
BED. ‘Secceese 12% 12% 
TOE cccecece 12% 12% 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates. 11% 11 
Clear plates... 10% 10 
Jowl butts.... 10% 10 
Square jowls.. 11% 12% 





REGULAR HAMS 
Fresh or Frozen 8.P. 
WM sccccece 22 22% 
Ree 2% Dat 
12-14 ..-eeee 22 22% 
TS ee 21 22 
BOILING HAMS 
t in Fresh or Frozen 8.P. 
 « $22.53 WIAD ceccoces 21% 22 
+. 216 18-20 ...--+5- 20% 21 
-. 20.51 ee 20% 21 
-. @ 
-» 19. SKINNED HAMS 
- 1.71 Fresh or Frozen 8.P. 
- 19.57 24% 
24% 
24 
24 
23 
23 
23 
23 
23 
23 
8.P. 
20% 
201% 
20% 
2044 
20% 
hei iy Short shank %4c over. 
eee 
oocene ib 
oboe 13% 
9. 








0 Ibs 



























FUTURE PRICES 


MONDAY, JUNE 3, THROUGH 
THURSDAY, JUNE 6, 1946 


LARD Open High Low Close 
..No bids or offerings 
Sept , 4.05b 
Oot No bids or offerings 
My dbbdsunbs hee n6ds9000866S6 4.05b 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 

June 3.....14.05b 13.05b 12. 75b 
June 4.....14.05b 13.05b 12.75b 
June 5.....14.05b 13.05b 12.75b 
June 6.....14.05b 13.05b 12.75b 
June 7 ..14.05b 13.05b 12.75b 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 

, Eien sc¢asccnweesses 14.80 
Kettle rend, tierces, f.o.b. 

Chicago C. L ee 
Leaf, kettle, rend., tierce s, 

ee OE, Bn so cceewnee 15.05 
Neutral, tierces, f.0.b. 


Chicago C. L.. -TTTr 
Shortening, tierces r North) 

CD Need nseeesn dda deseee 
(South) 


Stortening ‘tier rces, 
a.f. 


EASTERN FERTILIZER 
MARKETS 


New York, June 5, 1946 


There was a small amount 
of trading in cracklings at 
the ceiling price but no trades 
Were reported in wet rendered 
tankage or blood. Muriate of 
Potash was put under alloca- 
tion effective June 1 and 
manufacturers are awaiting 
the new schedule of prices 
Which are expected to be an- 
nounced shortly. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


sulphate, bulk, per 
basis ex-vessel Atlantic 


Ammonium, 
ton, 
DOTEH 2. ccc cccceccccccccccs cae 

Blood, dried, 16% per unit.... 

*Unground fish scrap, dried, 
60% protein $1.21 per unit 
f.o.b. Fish Factory. 

Soda nitrate, per net ton, 
ex-vessel Atlantic 
ports 
OR BE. BOM wcccccctcceeee 
SD Bere Ms ccecceseseseso 

Fertilizer tankage, ground, 
ammonia, 10% B. P 
bulk 

Feeding tankage, 
12% ammonia, 
bulk 


bulk, 
and G 


a 
51 1, 


Phosphates 

Bone meal, steam, 3 and 
bags, per ton, f.o.b. works. . 
Bone meal, raw, 444% and 50%, 
in bags, per ton, 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit 


50 


Dry Rendered Tankage 

45 protein, 

*Plus $7.50 per ton for ceiling pri 
f.o.b. shipping point. 


50% unground 


ST. LOUIS HOGS 
IN MAY 


Receipts, weights and ran 


$42. 


f.o.b. works. 40. 


sols ee Res: “4.25 & 10¢ 


00 


00 


ce, 


ge 


of top prices for hogs at St. 
Louis National Stock Yards, 
Ill. for May, 1946, with com- 


parisons reported by H. L. 
Sparks & Co., were: 
May, May, 
Bin 1945 
Total receipts ....... 7,531 167,842 
Average weight, Say 219 244 
Top prices: 
BEMMODS cocccccceves 14.80 $14.70 
MEE weccceesses 14.80 14.70 
Average cost ........ 14.74 14.64 
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WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 


Will not crack or peel 


S 


Out-wear ordinary 
apron many times 
over. Built with strong 
reinforced eyelets and 
adjustable tape ties. 


Basco-TEX Genuine Plastic Coated Aprons are the 
outstanding advance in protective clothing in years. 
They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost over 
and over again. They are light in weight and provide 
the utmost in wearing comfort. 


NEW! 20 mill thickness white plastic aprons. Extra 


_ Heavy! Extra Durable! Ideal for packing industry. 








PRICES— SIZES— COLORS 
WHITE Light Weight MAROON— Coated Neoprene 
cy) rr 6.88 per doz. $10.61 per doz. 
I ao ieee ies 65 per doz 60 per doz. 
23 yeccveccese 9.35 per doz .. 16.50 per doz. 
EE 10.18 per doz. . 18.45 per doz. 





36 x 
Full Tenath Sleeves 


Full ‘a th Sleeves 
Me 2.90 per dozen pair 


5 per dozen pair 






Lessings: Hip —_ , 
50 per dozen pair 
BLACK Light Weight Heavy Double 
i ceiviwsess $ 8.40 per doz. BLACK—costea Neoprene 
a2 S a-el » amen 78 per doz 27 x3%.. ° .61 per doz. 
eS te pip eaainee 11.90 per doz. 30 x 36 . 12.60 per doz. 
| EE 12.60 per doz. SMEs cccvcacese 16.50 per doz. 
Full to th Sleeves BOG acesennese 18.45 per doz. 
$9.66 per dozen pair Full Leo Sleeves 


Lossings, Hip Length $12.90 per dozen pair 





1.90 per dozen pair Leggings, Hip Length 
$23.50 50 per dozen pair 
Extra Heavy 
GRAY edie Weight We TE— ss Mill Plastic 
uedmenesed 8.40 per doz. x36...........$12.90 per doz. 
ae Tiina bae-es.0% * 7a rhe ele nate dale 14.00 per doz. 
Ee 11.90 per doz. fl a 18.33 per doz. 
atksxesseanes 60 per doz See 20.50 per doz. 
Full Longe Sleeves Full ue h Sleeves 
66 per dozen pair per dozen pair 
Leosings, Hip Length a s, Hip Length 
90 per dozen pair ngs, 50 per dozen pair 


All Prices F.0.B. Chicago. Minimum order 1 dozen 
ORDER BY MAIL OR PHONE TODAY. 


CONSULT US FOR shower curtains, partitions, covers, bags and 
other items of plastic coated and standard textiles. 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 W. Ontario St., Chicago 10, Ill. e Phone SUP erior 5809 




















BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—With 
cattle marketings running lightest in 
many years and hog selling tapering 
off, production of tallows and greases 
has declined further until demand far 
exceeds offerings. Some users are 
desperate and there are indications of 
premiums being paid in several in- 
stances. However, the bulk of business 
is being done legitimately but only a 
limited number of users are securing 
shipments while some of the smaller 
outfits have just about closed down. 
Little hope is held out for any increase 
in offerings, since government programs 
at present are discouraging the live- 
stock feeder. Demand is expected to 
remain high for the balance of the year 
and there will be little trouble selling 
any offerings at full ceiling levels. Late 
last week the government increased 
ceiling prices for edible tallow by 3c 
per lb. New ceilings for government 
purchases are 12%c and 13%c per lb. 
The additional 1c covers the cost of the 
container when packed for export. This 
change was made to encourage the pro- 
duction following the recent inaugura- 
tion by the Department of Agriculture 
of an edible tallow purchase program 
to obtain all the edible fats possible for 
relief shipment abroad. 

Sales of tallow this week included 
fancy at 8%c; -choice, 8%c; special, 
84%4c, and lower grades at maximum 
levels. Grease sales included A-white, 
8%c; B-white, 844c, and yellow at 8%c. 

NEATSFOOT OIL.—April production 
of neatsfoot oil was further reduced and 
offerings on the market are thin. 

OLEO OIL.—No sales_ reported. 

STEARINE.—Demand exceeds sup- 
ply and market quoted firm at ceilings. 

GREASE OIL.—Offerings readily ab- 
sorbed and demand greater than sup- 
ply. No. 1 oil is 14c; prime burning, 
15%c, and acidless tallow oil, 13%c. 


The Department of Agriculture pre- 
dicts that there will be some reduction 
in total domestic output of fats and 
oils for 1946 as a result of a substantial 
decline in butter production and a de- 
crease in output of cottonseed oil fol- 
lowing the 25 per cent reduction in the 
cotton crop of last year. It is also 
pointed out that recent developments 
point to a further decline in domestic 
output of fats and oils in 1947. Lard, 
tallow and grease production may de- 
cline 300,000,000 to 350,000,000 lbs. next 
year. Meanwhile, the market is almost 
bare of oil offerings, with some transac- 
tions indicated at over ceiling prices. A 
large backlog of orders is on hand and 
probably will not be filled for many 
months. 

SOYBEAN OIL.—Movement of oil 
has just about ended for the season and 
most mills are closed down because of 
lack of supplies. Corn Belt planting of 
soybeans is well under way. Although 
reports on acreage are not yet available, 
soybean production is likely to be ma- 
terially smaller in 1946 than in 1945. 


OLIVE OIL.—Export licenses for re- 
fined soybean oil have been issued by the 
Office of International Trade to be ex- 
changed for 7,900 metric tons of olive oil 
to come from Spain, Italy, Lebanon and 
Syria. However, the scarcity of soy- 
bean oil may hold up actual shipments 
of olive oil for some time. Meanwhile, 
the market is bare of offerings and a 
huge backlog of orders is reported to be 
on hand. 


PEANUT OIL.—Peanut' crushing 
mills are closed for the season and no 
trading is expected for the next few 
months. Quotations are quoted nomi- 
nally at the ceiling. 

COTTONSEED OIL.—A small scat- 
tering of cottonseed oil sales are re- 


ported, but trade is too thin to fill de- 
mand. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Kpbacicdedddeck seen $5.59" 
Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick 


Unground, loose 


$5.53" 


» CRM COPS. ccccccccccccccceces 2 


Packinghouse Feeds 


65% digester 
60% digester 
55% digester 
50% digester 
45% digester 
50% meat, 
+Blood-meal 


tankage, 
tankage, 
tankage, 
tankage, 
tankage, 
bone meal 


Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 3O........ccecees $35.00@36.0 
Steam, ground, 2 & 26............... Bi.00@3me 


Fertilizer Materials 

Per ton 

High grade tankage, 

10@11% ammonia 

Bone tankage, unground, per ton.... 
Hoof meal 


ground 
30.00@31.00 
4.25@ 4.50 


Dry Rendered Tankage 
Per unit 


Protein 
Hard pre -ssed and expeller unground 
a% protein OO Se $1.3 
B35) to TTD BONOTs occ ce ccccevecccccssctann 1.3¢ 


Gelatine and Glue Stocks 
Per evt. 
Calf trimmings (limed).................0- $1.0 
Hide trimmings (green salted)............ * 
Sinews and pizzles (green, salted). 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib 


Bones and Hoofs 


Round shins, heavy 
light 

Flat shins, heavy 

light 
Blades, buttocks, shoulders & thighs. 62.50@6.0 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


Animal Hair 


Winter coil dried, per ton 

Summer coil dried, per ton 

Winter processed, black, Ib 

Cattle switches 

Winter processed, gray, 

*Plus $7.50 per ton for ceiling price, f.0.b, sip 
ping point. 

**Denotes ceiling price, f.o.b. shipping point. 
*Based on 15 units of ammonia. 

tDelivered Chicago. 





Sih bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


————— —— 
— 


CHestnur 9630 
TELETYP® 
WESTERN UNION PHONE 
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HIDES AND SKINS 





Packer hide offerings small and hides 

yarce—Upwards of fifty percent of 

permits unfilled—Next permits are 
due on June 24. 


oil Chicago 

Ammonia HIDES.—Trade in the hide market 
++." ES ontinued in disappointingly light vol- 
ials ume this week. Three of the local pack- 
oma $5. 


ers moved very light offerings of May 
hides at the ceiling, while the fourth 


packer indicated nothing would be 

rm available this month. An outside inde- 

. $86.41" pendent packer sold couple cars of hides 

++ Sa. I at the opening of the week. This, aside 
70.29 


from the movement of calf and kipskins, 
oa ore and scattered trade in small packer 
dogs | and country stock, completed the week’s 
business to date. 


—— Buying permits are understood to 
:5.00@30m I have been issued for 1,457,773 domestic 
5.00G%" BH hides in May, as against 1,789,000 for 
April, and 1,669,000 for May 1945; also 
Per ton 316,500 calfskins in May, as against 
3.85@ 40m f 892,000 in April, and 905,283 in May 
0.00@31.0 1945. 
4.25@ 4.50 


Estimates in the trade vary, but the 
general impression is that upwards of 
fifty percent of the permits are un- 
filled, so far, with little prospect of 
cutting this proportion before the per- 
cs mits expire on June 8. 


Pee. The next trading permits are ex- 
+o pected to be released June 24, to run 
teens % for the usual two weeks. The Dept. of 

Perte @ Agriculture has charged that cattle 
be item producers showed a tendency to hold 

livestock back, pending clarification of 

verti the outlook with respect to OPA price 

$70.00@me § 2d other controls. Hide traders indi- 

7 & cate that holders of small packer and 

once country stock exhibit similar tendencies 
ans in some quarters. 

eae 4 Cattle run has improved sharply this 

week but USDA Meat Board estimated 

inspected kill for week ended June 2 at 

.. nen 112,000 head of cattle, as compared 

ae with 151,000 previous week, and 46 per- 


cent under the 207,000 reported a year 
ago. Calf kill was estimated at 73,000 
head, as against 92,000 previous week, 
and 106,000 a year ago. 


A limited volume of business cleared 
the New York packers at full ceiling 
prices. 


The Pacific Coast market is reported 
fairly well sold up at the local ceiling 
of 13%¢c, flat, for steers and cows, and 
10e for bulls, f.o.b. shipping points. 

Offerings of outside small packer 
hides have been far below normal and 
market is strong at the ceiling of 15c 
flat, trimmed, for all-weight native 
steers and cows, and 14c for brands; 
bulls are salable at 11%c for natives 
and 10%c for brands. 


Offerings of country hides have been 
disappointingly light and buyers are 
not too particular as to weights, etc. 
Country all-weights are readily salable 
at the ceiling of 15c flat, trimmed, or 
14c untrimmed, with brands at a cent 
less; bulls are salable at the ceiling of 
1l4ec, basis natives. 

FOREIGN WET SALTED HIDES.— 
There has been no news of any trading 
for account of the International pool 
recently in the South American market, 
since the issuance of export permits was 
stopped a few weeks back. 

CALF AND KIPSKINS.—Two local 
packers have cleared their May calf- 
skins, mostly on basis of New York se- 
lection; one also moved kips that basis, 
with a few booked to tanning account 
in another quarter. One packer indi- 
cates production this month too light 
to offer; fourth packer will move small 
production before end of this week. 
Packer slunks sold at the quoted ceiling. 


Collectors cleared their holdings of 
calf and kipskins last week, and there 
has also been trading this week in 
packer calfskins at New York, on the 
basis of prices listed last week. 


SHEEPSKINS.—Strong demand for 
packer shearlings, with production very 
spotty as to sections. Total of eleven 
cars reported this week at ceiling, No. 
1’s $2.15, No. 2’s $1.90, and No. 3’s 
$1.00. Pickled skins are scarce and 
quotable $7.75@8.00 per doz. packer 
production. Car genuine spring lamb 
pelts sold this week, price reported 








PATENTS «© TRADE-MARKS ¢ COPYRIGHTS 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to 
. Inventions relating to new products. 
. Inventions relating to new processes and compositions of 
& matter. 
ae . Protect your trade-marks by registration in the United 
States Patent Office. 


t and combinati thereof. 


—V'r 





. Copyright your new labels, display prints and advertising 


matter. 


- We shall be pleased to advise you concerning the manner in which you 
; : | pete can successfully secure any of this industrial protecti ntioned 





LANCASTER, ALLWINE & ROMMEL 


“around $2.85 each.” Two Iowa pack- 
ers are scheduled to sell pelts this week, 
with mouton buyers expected to out- 
bid pullers, and $2.85@3.00 each talked. 
Winter pelts are about out of the pic- 
ture but had been quoted around $4.00 
per cwt. lightweight basis. 


ORDER M-310 AMENDED 


The Civilian Production Administra- 
tion re-issued Conservation Order 
M-310, with Amends. 1 and 2 included, 
as of June 3, 1946. 


The order, as re-issued, is intended 
to clarify the fact that tanners using 
less than 500 hides per month can buy 
them without permit, but that buyers 
cannot buy less than 500 hides and have 
them custom tanned for their account, 
repeating this process in other quar- 
ters, with a specific permit. 

A number of other minor changes are 
apparently contained in the order, re- 
garding contract tanning of sheepskin 
slats, and also splitting of sheepskins 
except under certain restrictions. 


CANADIAN STORAGE STOCKS 


May 1, 

1946 
Ceccecccccececosese 15,675,497 
eeccccccccccccccccs Sp eeepaae 


Beef 
Veal 
Pork 57,529,387 
Mut. & lamb............ 2,005,516 








= Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE 
FOLDER 
« 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 
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Material Handling Equipment 
Box 910 900 L Street S. Ws 


468 BOWEN BUILDING WASHINGTON 5, D.C. 








Cedar Rapids, lowa 
Established 1915 
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End Wholesale Price 
Ceilings on Canadian 
Beef for Two Months 


MONTREAL.—In an effort to facili- 
tate movement of cattle and provide a 
better beef supply during the present 
seasonal shortage, wholesale price ceil- 
ings on red and blue brands of beef 
carcasses will be temporarily suspended 
from May 27 to July 20, the Canadian 
Wartime Prices and Trade Board an- 
nounced. The suspension will not in- 
crease prices to consumers, as retail 
ceilings remain unchanged. 

A board official, explaining the order, 
said it is expected the move will result 
in a freer movement of cattle which 
have in some instances been held back 
by feeders. Some “squeeze” might be 
felt by the retailer, who, it is believed, 
will be willing to accept a lower mark- 
up on beef in order to obtain supplies. 


WEEK'S CLOSING MARKETS 





Present regulations governing retail 
prices of Commercial quality beef will 
apply to all sales at retail of “blue” 
brand beef. This brand is at present the 
top price beef listed in the prices 
board’s rating of Commercial quality, 
which also includes lower-priced grades. 
Ceiling prices at both wholesale and 
retail of all grades and qualities other 
than the two top grades—red and blue 
beef—will remain unchanged. 

Meat packers throughout Canada 
forecast that the government decision 
to temporarily suspend wholesale ceil- 
ing prices on red and blue brands will 
probably result in an increased flow of 
beef into stockyards, but retailers con- 
tend they will suffer because the retail 
ceiling price remains unchanged. 





FATS AND OILS PRODUCTION AND STOCKS 


Factory production and consumption and factory and warehouse stocks of 
principal animal and vegetable fats and oils (in thousands of pounds) during 
March and April, 1946, as reported by the Department of Commerce: 


Factory Production 
Mar. 1 
M Ibs. M Ib 


Apr. 1946 


VEGETABLE OILS 
Cottonseed, crude 
Cottonseed, refined 
Peanut, crude 
Peanut, refined 
Coconut, crude 
Coconut, refined 
Corn, crude 
Corn, refined 
Soybean, 
Soybean, refined 


ANIMAL FATS 

Lard, rendered, including neutral lard 
and rendered pork fat 108,995 

Tallow, edible 

Tallow, inedible 

Neat’s-foot oil 


GREASES 

Greases (including garbage and 
house), other than wool 

Wool grease 


SECONDARY PRODUCTS 
Stearin, vegetable oil, winter... 
Stearin, animal, edible........ 
Stearin, animal, inedible 

Oleo oil 

Grease oil and lard oil 

Tallow oil 


OTHER PRODUCTS 


Hydrogenated oils, edible 
Hydrogenated oils, inedible 
Shortening 


TEI i 125,990 
112°155 


82,216 
13,597 
113,829 


946 Apr. 1946 
8 


Stocks: Factory and 
Warehouse 
Apr. 30, Mar. 31, 
146 1946 
M Ibs. M Ibs. 


Factory Consumption 
Mar. 1946 
M Ibs. 


63,563 
394,368 
17,968 


79,568 91,650 
404,645 
17,362 
24,750 
120,045 
1,832 
13,285 
4,716 
150,589 
110,079 


89,548 


z 
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FRIDAY'S CLOSING 


Provisions 


The provision market remains very 
quiet. Hog slaughter is light and yijj 
continue so for the balance of the sum. 
mer or until spring farrowed pigs be. 
gin coming to market. The few por 
and lard offerings on the market ar 
absorbed at ceiling prices. 


Cottonseed Oil 


The market was quiet, with no sales 
Spot 14.31n; July, September, October 
and December 14.31b. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended 
June 7, '46 
Hvy. nat. strs. @15 
Hvy. Tex. strs. @l4 
Hvy. butt 
brnd’d strs... @14% 
Hvy. Col. strs. 
Ex-light Tex. 
t 


Prev. 

week 
@15% 
@14% 


gi 


Cor. week, 
1945 


au 


Calfskins 
Kips, nat. 
Kips, brnd ° 
Slunks, reg.... 
Slunks, bris.... 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 
Brnd’d all-wts. 14 


Slunks, bris.... 


All packer hides and all calf and kipskins quote 
on trimmed, select basis; small packer bie 
quoted flat, trimmed; all slunks quoted fat. 


COUNTRY HIDES 


Hvy. strs @15 


Horsehides . 
All country hides and skins quoted on fiat bam 


SHEEPSKINS 


Pkr. shearlgs.. @2.15 


, 2.15 2.00@2.0 
Dry pelts...... 25 @26 


@ 
24% @25% 246% 





e TROLLEYS e 


GAMBRE.S °* 


HAND TCOiS « SPECIiALT 


NOW, No. 50 SAUSAGE TRUCK 


with the 


New ““NEOPRENE”’’ WHEEL! 


The No. 5C Sausage Truck has been one of our most popular item 
These trucks will be in even greater demand now that they are aval 
able with the new DuPont Neoprene wheel which eliminates the 
separation of the tread due to the corrosion of the core which is 
serious problem with old style rubber-tired metal wheels. Theses 
complete with roller bearing grease-retaining washer, plated hubar 
and grease fitting. 


DESCRIPTIVE CIRCULAR J8 ON REQUES! 


ea 


'PROMPT 
DELIVERY 
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cold cuts make warm friends! 
IG 


Here you are, Mrs. Courtney—as fine 
, £ ‘ an assortment of cold cuts as ever 
ins very 


' sy : ! 
and wi < graced the festive buffet! 
the sum. } 7 


ies I wees Mrs. Courtney is in a dilemma. 

ew pot Unexpected guests are on the way. 

rket are Guests must be fed. What to feed 
them? Delicious specialty meats, of 
course. 


You make long-time friends and 
faithful customers when you supply 
them with the kind of specialty meats 
they want—the kind that are flavored 
to perfection with famous Worcester 
Salt! 


For the delicious full flavoronly pure 
salt can give, always use Worcester 
Salt in your specialty meats. 


Worcester Salt 


"FLAVORS THE THING” 


SERENE SEES 


ca 
: 








bal 
8 
- 


15 

M4 
ly 
104 

18 
a] 
quoted 
hides 


H.H. EDWARDS, INC. Now—Swift, Simple Solution 
ENGINEERS & CONTRACTORS to Complex Odor Problems! 


If constantly recurring obnoxious odors in drains, refuse re- 


tacl i t h od trol iblem, the need 
MATERIAL HANDLING EQUIPMENT for thorough decdorisation with Ouikite TH1-GAMN to indicated. 


This safe-to-handle material 
MEAT TRACK SYSTEMS quickly kills odors at the peppers 
source... leaves no masking 
ini ASK US ABOUT CLEANING 
od ake. Too, Oak- 
FURNISHED & INSTALLED gh ot epnadimsaytees 


ite TRI-SAN contains deter- Sheep Blocks 
t and disinfecting proper- 
TRACK SCALES, TROLLEYS, tes, Gives threeinvone aan- | beet rollers 


itation punch that quickly Meat Loaf Molds 
obliterates odors, destroys Cutting Seen Floors 
RACKS bacteria, removes light soil- ° 
age! Easy to apply, econom- Ham Boilers 
MEAT Pp ACKING EQUIPMENT ical to use—adequate solution Retort Baskets 
form costs but a cent a gallon! ° 
Proof? On-the-spot demon- Belly Boxes 


Authorized Distributors strations gladly arranged. 9 Dollies & Trucks ae 
LU : 


33 
Bre 
28 

















Consult Oakite TODAY! No 
Shaw Box Crane & Hoist Div. Manning, obligations. 
Maxwell & Moore 


PEERLESS MONORAIL CO. OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. ¥. 


Technical Service Representatives in Principal Cities of the U.S. ond Canada ~ 
Monorail and Crane Systems, Cranes and Hoists 


246 W. I4th ST. - NEW YORK Il, N. Y. OARITES "CLEANING 


AATERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN) 
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~ LIVESTOCK MARKETS sac nc 








LIVESTOCK WEIGHTS 
AND COSTS 











New high average prices for most 
classes of cattle were paid by federally 
inspected packers during April, the De- 
partment of Agriculture reports. The 
all cattle cost at $14.52 was 67c per 
cwt. above a month earlier and almost 
$1 per cwt. above the same time of last 
year. The average cost of steers alone 
was also sharply above a month earlier 
and a year ago. The average cost of 
hogs and calves also increased, but 
sheep and lamb prices were under pre- 
vious high points. 

The following table shows average 
cost of livestock during April, 1946, 
compared with a year earlier: 


April, April, 


1945 


Considering the seriousness of the 
feed shortage, average weights of all 
classes of livestock held up remarkably 
well during April. Weights of all cattle 
were heavier than a year ago, although 
the steer weight was the same. Hog 
weights were down about 10 lbs. on the 
average and calf and sheep and lamb 
weights were also somewhat lighter. 

The following table shows average 
weights of livestock slaughtered with 
comparisons: 

Apr., 1946 Apr., 1945 
bs. Ibs. 
971.8 


Hogs 
Sheep and lambs 


Although total volume of livestock 
slaughtered by inspected packers was 
smaller than a year ago, cash invest- 
ments were almost as large, due to the 
high average costs for some classes. 
Hogs called for the greatest investment, 
with the total ranking larger than a 


year ago. The cattle total was second, 
but was under a year ago because of the 
sharp drop in numbers killed. Slightly 
more money was paid for sheep and 
lambs, but less for calves than in the 
same month of last year. 


The following. table shows expendi- 
tures for livestock during April, 1946, 
compared with a year earlier: 


Apr., 1946 Apr., 1945 
$163,133,000 $130,041,000 
9,203,000 10,506,000 
140,610,000 115,486,000 
23,524,000 21,610,000 


Cattle 

Calves 

Hogs 

Sheep and lambs 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during April, 1946, with com- 
parisons: 


Mar,. 
1946 


Apr., 
1945 
Per- 
cent 

Cattle— 

Steers 

Heifers 

Cows 23.3 
Cows and heifers....... 32.0 
Bulls and stags......... 3.4 
Canners and cutter 3.3 


>] 


Wee POM 


wo 
me OANOe 


Hogs— 
Sows 5. 
Barrows and gilts....... 92.4 
Stags and boars 9 


Bo 
oQrw 


Sheep and lambs— 
Lamb and yrigs 


of 
ex ex 


MARCH MEAT PRODUCTION 


Total production of meat and lard 
during April, 1946, compared with a 
year earlier. 

Apr., 1945 
Ibs. 
517,743,000 
43,504,000 
600,377,000 
66,942,000 
1,228,566,000 
471,559,000 


93,622,000 


Apr., 1946 
Ibs. 


DT Ktaweucnced secur ted 394,269,000 
Veal 37,248 
Pork (carcass wt.)..... 718,345 
Lamb and mutton 75,865,000 

TEE 6.9. 6.04046000006 ene 
Pork, excl. lard........ 573,027,000 
Lard and rendered 


pork fat 105,369,000 


MEAT OUTPUT DOWN 
DURING HOLIDAY WEEK 


Meat production under federal jp. 
spection for week ended June 1 totaled 
190,000,000 lbs., the United States De. 
partment of Agriculture Meat Board 
reported. Production was 18 per cent 
below 230,000,000 Ibs. in the preceding 
week and 22 per cent below 244,000,009 
lbs. produced a year ago. 

Slaughter of cattle under federal in. 
spection was estimated at 112,000 head, 
26 per cent below 151,000 a week ear. 
lier; 46 per cent below 207,000 a year 
ago, and 41 per cent below 1944. Beef 
production was calculated at 60,000,00 
lbs., 21,000,000 Ibs. under last week and 
48,000,000 Ibs. below 108,000,000 Ibs. a 
year ago. 

Calf slaughter was estimated at 
73,000 head, 21 per cent below 92,00 
last week, 31 per cent below 106,00 
last year, and 36 per cent below 194 
Output of inspected veal was 6,500,00 
lbs., compared with 8,200,000 Ibs. last 
week, and 10,800,000 Ibs. the corre 
sponding week last year. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 247,000 head, 7 per cent below 266, 
000 for the preceding week, 40 per cent 
below 411,000 for the same period last 
year, and 30 per cent below 1944. Pro 
duction of inspected lamb and mutton 
amounted to 10,000,000 lbs., comparing 
with 11,000,000 lbs. for the preceding 
week and 17,000,000 lbs. for the corre 
sponding week last year. 

Hog slaughter was estimated at 772, 
000 head, 13 per cent below 892,00 
head slaughtered during the preceding 
week, 14 per cent above 678,000 for the 
same week in 1945, but 36 per cent be 
low 1944. Estimated production of pork 
was 113,000,000 lbs., which was 13 per 
cent below 130,000,000 Ibs. last week, 
but 5 per cent above 108,000,000 Ibs. for 
the corresponding week last year. 





AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 
Livestock Buying Service 
Detroit, Mich. Cincinnati,0. Dayton.0. Omaha,Neb. 


Indianapolis, Ind. LafFayette,Ind. Louisville, Ky 
Nashville,Tenn. Sioux City,la. Montgomery, Ala.” 





eee 





Order Buyer of Live Stock 
L. H. 


INDIANAPOLIS, INDIANA 


MeMURRAY 




















West Fargo, N.D. 


LIVESTOCK ORDER BUYING Cl 


South St. Paul, Minn. 06 


Billings, Mont 
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VESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on June 6, 1946, 
reported by Office of Production & Marketing Administration: 


hogs) : Chicago Nat. Stk. Yds. 
pakROWS AND GILTS: 
Good and Choice 
120-140 Ibs 


Omaha Kans. City 


tations based 
wey St. Paul 


.25-14.85 $14.80 only $ $ 
160 Ibs 50-14.85 14.80 only 
tr-4 Ibs 5 only 14.80 only 
180-200 Ibs os .85 only 14.80 only 
«ee .85 only 14.80 only 

lbs oe .85 only 14.80 only 

Ibs. ge 85 only 14.80 only 

Ibs ne .85 only 14.80 only 

.85 only 14.80 only 

330-360 Ibs. . .85 only 14.80 only 


Medium 
160-220 Ibs 


'25-14.50 
45-14.55 
55 only 


14.60 only 
14.60 only 
14.60 only 
14.60 only 
.60 only 
.60 only 
.60 only 
.60 only 
.60 only 


14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 


14.50 only 55 only 


3.50-14.85 14.25-14.80 14.00-14.50 25-14.55 25-14.60 

sows 

Good and Choice: 
270-300 Ibs...... 14.10 -_ 
300-330 Ibs...... 14.10 only 
330-360 Ibs...... 14.10 only 
360-400 Ibs.. 14.10 only 


14.05 only 
14.05 only 
14.05 only 
14.05 only 


3.80 only 
3.80 only 
3.80 only 
3.80 only 


.85 only 
.85 only 
5 only 
only 


Good 


400-450 Ibs... . 14.10 only 
450-550 Ibs... . 14.10 only 


14.05 only 
14.05 only 


3.80 only 
3.80 only 


only 
© only 


Medium 


20-550 Ibs... 11.50-13.50 13.25-14.05 3.60-13.80 0-13.85 
PIGS (SLTR.): 
Med. to Choice F 

9-120 Ibs... 12.00-14.85 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs. . 
900-1100 Ibs... 
1100-1300 Ibs. 
1300-1500 Ibs 


STEERS, Good 
700- 900 Ibs... . 
900-1100 Ibs... .. 
1100-1300 Ibs 
1300-1500 Ibs 


15.50-16.56 
15.75-16 
16.00-17, . 
16.00-17. -75-16.75 
STEERS, Medium: 
700-1100 Ibs..... 
1100-1300 Ibs... .. 


13.00-15.25 
13.50-16. 


2.00-14. 
2.25-14.7: 
STEERS, Common: 


700-1100 Ibs 11,50-13.5 50-12,22 

HEIFERS, Choice: 
600- 800 Ibs..... 
800-1000 Ibs 


16.00-1 


16,25-1 7. 
1 16.25-17.2 


7. 
16.50-17.5 
HEIFERS, Good: 

600- 800 Ibs..... 

800-1000 Ibs... .. 


15.00-16.25 ae 5.7 5.25-16. 
15.25-16./ f 5.50-16. 


14.00-16.27 
14.00-16.2: 


HEIFERS, Medium: 


500- $00 Ibs..... 13. 12.00-15. 2.00-15. 11.50-14. 
HEIFERS, Common: 


500- 900 Ibs..... 11.00-13.5 00-12. 9.50-11.5 

COWS, All Weights: 

Good ........... 14.50-15.5 

Medium ........ 13.00-14.50 

Cutter & com.... 8.00-13.00 
.. 7.00- 8.00 


2.25-13. 
0-12.22 
8.00-10. 


12.50-14.00 
10.25-12.50 
8.00-10.25 
6.50- 8.00 
BULLS (Yigs. Excl.) 

Beef, good 
Sausage, good... 
Sausage, med.... 
Sausage, cut. & 


.00-15.50 
3.00-14.00 
11.50-13.00 


13.00-14.25 
12.00-13.00 
10.50-12.00 
9.50-11.50 


9.00-11.5 8.75-10.50 


VEALERS: 

Good & choice... 50-17. 
Com. & med %.00-14. 
DE Gtiasbes cece 00- 9. 


13.50-17.§ 3.00-15. 15.00-17.! 
10.00-13.! 9.50-13. 10.00-15. 
7.00-10. 8.00- 9. .00-10, 


14.50-16. 
10.00-14.! 
6.50-10. 
CALVES: 

Good & choice... 14.00-15.50 18,.50-16.! 
Com. & med 00-14.00  9.50-13.50 
Cull ... §8.00-10.00 6.50- 9.50 


2.00-14.5 
9.50-12 
8.00- 9. 


14.00-16.5 
9.50-14. 
7.00- 9.5 


SLAUGHTER LAMBS AND SHEEP: 
LAMBS (Shorn) : 
Good & choice. . ‘ 
Med. & good.... 14.75-16.25 
Common 2.00-13.50 
EWEs: 
Good & choice... 8.00- 8.75 .25- 8.7! 
Com. & med 6.25- 7.75 6.00- 7.00 6.50- 8.25 
wcontitions on wooled stock based on animals of 
No. aa wool growth. Those on shorn stock 


Quotations 


15.00-16.00 
13.50-14.75 
11.00-13.00 


14.75-15.5 
12.75-14.! 
10.00-12. 


7.25- 8.00 8.25- 9.00 7.75- 8.25 


7.00- 8.00 6.00- 7.5 
current seasonal market 
on animals with No. 1 and 


on slaughter lambs of Good and Choice and of Medium and Good 


and on ewes of Good and Choice grades, as combined. re > 7 
; ‘ q present lots av- 
—— i the top half of the Good and the top half of the Medium grades, 
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and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York N. Y 




















STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave, 4 








Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 




















For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 





ELINS 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 




















The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 








A COMPLETE VOLUME. 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $1.75, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERosstcrn se. Chicago 5, III. 


























SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended June 1, 1946. 


CATTLE 


Week 
ended 
June 1 
5,618 
2,716 
3,015 
2,102 
1,768 
2,459 
395 


Prev. 

week 
6,120 
3,149 
7,566 
2,191 
2,199 


Chicagot 
Kansas City... 
Omaha* 
East St. Louis. 
St. Joseph.... 
Sioux City.... 
Wichita* 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City*... 
Cincinnati .... 
Denver 
St. 
Milwaukee 


~ 


oD» Wr ho 
awe 


[= 


9,329 
1,760 


99,072 


46,736 63,782 


*Cattle and calves. 
HOGS 
69,080 
26,807 
37,126 


51,008 
32,481 
27,485 
52,483 
12,657 
18,084 

3,639 

7,908 
13,247 


Chicago 
Kansas City... 
Omaha 
East St. Louis* 
St. Joseph.... 1 
Sioux City.... 2: 
Wichita ...... 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City . 
Cincinnati 
Denver .. 
St. Paul. 
Milwaukee 


29,728 
7,968 
9,342 
7,293 

12,953 
2,860 


35,595 
5,167 
8,895 

. 7,396 

. 13,171 

2,661 


35,360 
6,736 
16,394 
10,693 
19,676 
3,808 

Total ewe 320,732 377,062 289,136 

‘Includes National Stock Yards, E. 
St. Louis, IIL, and St. Louis, Mo. 


SHEEP 


3,434 
9,963 
9,369 
5,053 


4,051 
25,079 
28,699 

10,369 
4,527 22,893 
3,796 10,478 
3,851 
2,410 
1,293 


Chicagot 
Kansas City... 
Omaha 

East St. Louis. 


Sioux City.... 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City.... 
Cincinnati .... 
Denver ... 
St. 
Milwaukee 


26,108 
16,810 
663 
4,411 
2,192 
162 


39,048 
9,500 


166,060 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, June 3, 1946: 


CATTLE: 
Steers, 
Cows, com. 
Cows, can. 
Bulls, com. 


gd. - $ 18.25 
. 10.00@14.00 
9.004 10.00 
12.50@ 14.00 
CALVES: 
Vealers, med. to ch...$ 18.60 
Calves, com. & med... 13.50@14.50 
HOGS: 
Gd. & ch 
LAMBS: 
eer $20.00@ 21.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended June 1, 1946: 
Cattle Calves Hogs* Sheep 

694 584 9 3 
8,646 23,256 12,906 


Salable .... 
Total (incl. 
directs) . .5,302 


Previous week: 
Salable .. 498 425 155 
Total (incl. 
directs).4,117 7,001 16,653 15,000 
*Includes hogs at 31st street. 


CORN BELT DIRECT 
TRADING 

Reported b ffic > 
— Marketing Administraten 

Des Moines, Ia., June ¢ 
At the 19 concentration y 
and 11 packing plants in |g 
and Minnesota, hog a 
were generally steady for ti 
week. 


Hogs, good to choice: 
160-180 Ib $13.T5@ie¢ 
18¢ 2 14.2 Ms 


2 3: 14.20 7 
330-36 Len 
Sows: 


270-330 Ib $13.4 
400-550 Ib 13-40 


Receipts of hogs at Con 
Belt markets, for the wed 
ended June 6, were as fi 
lows. 

This Same 
last wi 
May : 

June 
June : 
June 
June 5 
June 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mx. 
kets for the week ended Jum 
1 were reported to be as fi 
lows: 

AT 20 MARKETS, 

WEEK 

ENDED: 
June 147,000 
May 25.....192,000 
BEEP ccseces 203,000 


1944 
1943 


Cattle Hogs 


262,000 
349,000 
259,000 
564,000 
eovcecce 195,000 

AT 11 MARKETS, 

WEEK ENDED: 


AT 7 MARKETS, 
WEEK 


ENDED: Cattle Hogs 


189,000 
227 ,000 
171,000 
396,000 
362,000 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at 
cago for the week ended Ju 
1, 1946, were 3,882,000 h 
previous week 5,772,000! 
same week last year 7,38 
lbs.; January 1 to date 
520,000 lbs.; a year earit 
172,509,000 lbs. 


Shipments of hides 4 
Chicago for week ended 
1, 1946, were 2,622,000 
previous week 4,363,000 
same week last year 2, 
lbs.; January 1 to date 
129,000 Ibs., compared 
98,330,000 Ibs. same time 
year. 
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189, 000 










362,000 








PACKERS’ 
PURCHASES 


purchases of livestock by packers 


at principal centers 


for the week end- 


turday, June 1, 1946, as re- 
ne Eto THE NATIONAL PROVI- 
SIONER: 
CHICAGO 
Armour, 1,129 hogs; Swift, 215 


hogs ~ “| shippers; Wilson, 1,260 


hogs: 
5,157 c—- 
Total: 


1, 
“Others, 10,773 hogs. 
5,618 cattle; 


hogs; Shippers, 


920 » calves; 





19,683 hogs; 3,789 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
pag 45 142 413 2,226 
bedehy a 150 318 1,456 
gwift..... 73 186 342 2,542 
Wilson ... 405 ee 341 
° O05, coe eos 
oo. 4 08 ©6960 8,028 4,244 
Total ... 5,449 1,438 4,442 10,468 
OMAHA 
Cattle & 
Calves Hogs Sheep 
480 2,724 709 
BE ccccce A 
fedahy meses 1,145 1,963 830 
Swift ......-++ 864 1,587 1,860 
Wilson .....-- 145 “— 
Independent eos 6 
conn rr 7,199 


Cattle and calves: 


12; Hoffman, 50; 


Greater Omaha, 
Rothschild, 308; 


Roth, 182; South Omaha, 865; Ki ngan, 


142: Merchants, 12. 








Total: 4,405 cattle and calves; 
16,197 hogs and 3,399 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
! r 2 447 2,180 696 
swift, 25 «1,297 1,605 1,177 
Hunter ee 1,959 vee 
Krey ....- ian 495 ose 
BD ccccce ene 923 wee 
Laclede soe a wee 
Si . eee ees 7 eee 
— vee, . ae 358 3,098 568 
Shippers .. 3,188 3,879 12,635 346 
Total ... 3,574 5,981 24,158 2,787 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 22 99 3,692 4,068 
Armour ... 69 150 3,273 862 
Others .... 2,493 388 1,823 eee 
Total... 2,782 637 8,788 4,930 
Not including 283 cattle, 31 calves, 
9,082 hogs and 1,827 sheep bought 


direct. 


sIOUX CITY 


Cattle Calves Hogs Sheep 

Cudahy ... 1,200 17 5,928 755 

Armour .. 423 6,064 1,197 

Swift ..... T22 27 3,579 411 
Others .... S44 és see 

Shippers ..14,373 4 7,883 4,880 

Total ...17,562 52 23,454 7,248 3 

WICHITA 













D HIDE 
AENT 


hides at 
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3,882,000 lt 
5,772,000 
year 7,38 
to date It 
year earlé 











f hides 2 
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2,622,000 
4,363,000 


































Cattle Calves 










Sheep 


4,536 


Hogs 
2,166 


97 





9 
4 


715 


ge: 





Sunflower. . 17 
Others . 1, 234 1,446 
Total... 1,356 97 4,396 4,630 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
— --- 236 282 369 1,183 
ves 83 210 245 1,044 
Others ... 202 29 533 eee 
Total... 541 521 1,147 2,227 


Not including 93 cattle, 4,020 hogs 
and 17,759 sheep bought direct. 


CINCINNATI 


Cattle Calves 


Kahn's ... 55 
hee 155 
Meyer . 9 
Schlachter 58 
roth 13 
ers 605 
Total... 840 
Not incl 
bought direc 


Hogs Sheep 

-» 8,812 cep 
oe 336 owe 
ooo 1,617 — 
28 wine 131 
-- 1,881 awe 
50S 706 780 
533 9,379 911 


nding 4, mae cattle and 1,775 
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FORT WORTH 








Cattle Calves Hogs Sheep 
Armour... 147 222 549 25,837 
Swift 200 66 275 38,674 
Blue 

Bonnet 166 63 68 47 
GO sacese 437 3 32 mange 
Rosenthal . 86 8 es 1,480 

Total ... 1,036 362 924 66,038 

DENVER 

Cattle Calves Hogs Sheep 
Armour ... 46 81 3,052 1,267 
Swift ..... 340 27 2,204 435 
Cudahy ... 170 --. 2,369 683 
Others .... 1,615 115 «1,067 547 

Total ... 2,171 223 8,692 3,332 

8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour ... 1,263 1,824 5,220 461 
Bartusch .. 3 Pr ee TT 
Cudahy ... 1,263 236 
Rifkin .... eee 
Superior .. oes eee aes 
Swift ..... 2,432 7,951 1,009 
Others .... 2,685 738 vee oes 

Total ... 7,130 6,287 13,171 1,706 

TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
June 1 week 1945 
EES sc6cae 52,464 70,720 106,025 
BOG ccccess 134,381 77,461 144,965 
a as 111,460 178,279 220,665 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards 


for 


comparative periods: 






current and 


RECEIPTS 
Cattle Calves Hogs Sheep 
May 31.. 1,492 454 11,542 1,504 
June il... 518 114 «6,217 46 
June 3...14,225 587 13,353 5,425 
June 4... 5, 748 13,775 1,913 
June 5... 7, 703 439 10,474 1,000 
June 6... 2,000 400 «11,000 1,000 
*Wk. 
so far.28,980 2,174 48,602 9,428 
Wk. —_ 20,320 1,463 30,907 7,481 
1945 ....46,660 3.753 53,371 29.386 
1944 ....41,157 3, 930 112,160 17,686 
*Ine tading 457 cattle, 165 calves, 


26,245 hogs and 2,558 sheep direct to 





packers. 
SHIPMENTS 

Cattle Calves Hogs Sheep 
24 523 271 

a 280 139 

172 679 2,151 

201 «2,200 1,203 

214 1,312 506 

100 1,000 500 

687 5,191 4,360 

644 4,354 624 

915 6,089 1,748 

623 6,667 1,841 


JUNE RECEIPTS 


Cattle 


€ 


1946 
29,498 


CD sancecesssees 22,282 
SD csrcenseencss GE 
ME cvervocucacies 4,499 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 








Thursday, June 6, 1946: 
Week ended Prev. 
June 6 week 
Packers’ purch.....21,058 14,129 
Shippers’ purch.... 5,994 4,026 
MED Seccrsvcted 27,052 18,155 





PACIFIC COAST LIVESTOCK 
Receipts for five days ended 


May 31: 


Cattle Calves Hogs Sheep 


Los Angeles. . .5,209 
San Francisco... 950 
Portland 760 


833 
185 
180 


287 178 
300 3,900 
460 2,685 














neat, elite meats a treat in 





ADLER STOCKINETTES 


lodoakre 


222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD'S LARGEST KNITTERS OF STOCKINETTES 








RATH MEATS 


Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


. BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 














































WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter at 32 centers declined sharply last 
due in part to the holiday, resulting in light marketj 
of all livestock classes. All totals, with the exception of 
were smaller than those of a year earlier and at the lowey 
levels of the season. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Production & Marketing 
Administration.) 
WESTERN DRESSED MEATS 
New York Phila. 
3,053 670 


i: 


Boston 
292 
345 

,133 
245 
246 


STEERS, carcass Week ending June 1, 1946 
Week previous 4,003 967 


Same week year ago 3,134 1,395 


Week ending June 1, 1946 407 846 
Week previous 649 1,149 
Same week year ago 970 1,074 
Week ending June 1, 1946 

Week previous 

Same week year ago 


Week ending June 1, 1946 
Week previous 
Same week year ago 


Week ending June 1, 1946 
Week previous 
Same week year ago 


Week ending June 1, 1946 
Week previous 
Same week year ago 3,438 


Week ending June 1, 1946 669,671 
Week previous ..............+- 1,229,110 
Same week year ago 534,625 
Week ending June 1, 1946 75,269 


Week previous 69,977 
Same week year ago 226,893 


Cattle Calves Hogs 


NORTH ATLANTIC 


New York, Newark, Jersey City.... 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago, Elburn OF 
St. Paul-Wis. Group’ 17,413 64,693 
St. Louis Area? 8 4,016 48,507 
Sioux City 45 86 22,934 
Omaha 265 37,126 
Kansas City 2,204 26,807 
Iowa & So. 3,451 126,147 
SOUTHEAST* 1,526 10,779 
SOUTH CENTRAL WEST® 1,076 45,486 
ROCKY MOUNTAIN® .. 2,562 121 13,107 
PACIFIC’ 15,442 


COWS, carcass 9,191 5,933 


329 


BULLS, carcass 


Indianapolis. . 1,445 42,497 


8,539 69,080 


VEAL, carcass 


Minn.*... 
LAMB, carcass 


|SERTZERS | 


19,256 
356 


1,510 


MUTTON, carcass 
2,628 
oF 572,517 
98,317 54,389 668,889 
145,748 65,870 507,859 
‘Includes St. Paul, 8. St. Paul, Newport, Minn., and Madison, Milwagke 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, H 
and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mas 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Iq 
Austin, Minn, ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahage 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tif 
5Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worn 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Inclaiy 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 


Total 
Wetek Inet WEEE... . cccccvcvccccives 
Total last year 


PORK CUTS, Ibs. 82,917 44 032 
60,074 


78,079 


279,260 
285,841 


Bezléaésiivesscs sit Ff 


BEEF CUTS, lbs. 


LOCAL SLAUGHTERS 
Week ending June 1, 1946 
Week previous 
Same week year ago 


CATTLE, head 2,756 
3,135 
2,123 
1,540 
1,520 
1,425 
9,565 

11,496 
7,906 
2,967 


3,148 


11,170 
5,933 





CALVES, head Week ending June 1, 1946 


Week previous 
Same week year ago 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production ay 
Marketing Administration, at eight southern packing plant 
located at Albany, Columbus, Moultrie, Thomasville and Tt 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Pl: 


HOGS, head Week ending June 1, 1946 
Week previous 

Same week year ago 
SHEEP, head Week ending June 1, 1946 
Week previous 


Same week year ago 


Country dressed product at New York totaled 1,004 veal, no hogs and 368 
lambs. Previous week 4,619 veal, 158 hogs and 392 lambs in addition to that 


shown above. 


2,410 


Week ended May 31 
Last week ... 
Last year .... 





Cattle 
534 
876 








HOWARD 


MACHINES 
MECHANICAL 
CLEANING 
& DRYING 


EQUIP 


for 


2245'2 BUCK ST 


* FOR PACKING PLANT 
MENT... 
* CANNED FOODS BEFORE AND 
AFTER COOKING 
Howard Machi money . 
" tag house esting guoliame ewe 
@ Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


CINCINNATI 14, OHIO 








CATTLE - 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Wilmington Provision Company| 


Slaught f 
HOGS - LAMBS - CALVES 








SEE PAGE 61 — OPPOSITE FOR ADDITIONAL “CLASSIFIEDS” 





Miscellaneous 


Plants for Sale 


Plants Wanted 





WANTED TO BUY 
We are prepared to buy quantity lots of 
SAUSAGE PRODUCTS 


fresh or frozen, such as minced bo- 
logna, cooked salami, frankfurters and 
all other fresh sausage products. 
BEEF FAT, fresh or rendered. 
FROZEN OFFAL ITEMS of all kinds. 
CANNED MEATS. 


Wire offerings at our expense. 


MARTIN PACKING COMPANY 
127-139 Belmont Ave. Newark 3, N. J. 


Servicemen’s Classified Ads 





FOR SALE: Brand new Beef and Small Stock 
Plant, on main line B & O railroad Chicago to 
New York. Good town North-Central Ohio, Good 
local cattle country. Entire plant and office con- 
structed of yellow brick and tile, capacity 250 
cattle and 200 calves and lambs per week; 3 good 
coolers. Refrigeration and all equipment new; 4 
nearly new insulated delivery trucks; all rails in 
Beef cooler are regulation height, (11'2”). Plant 
is operating at near capacity and there are no 
OPA or other suits pending, the records are clean. 
The plant and business will be sold as one and for 
Cash only. Speculators and bargain hunters need 
not make inquiries. FS-168, THE NATIONAL 
FpOv OnE, 407 S. Dearborn St., Chicago 5, 





FOR SALE: Rendering plant or slaughter house 
almost completed with refrigeration, high power 
electric, railroad siding available, plenty of water, 
150 H.P. boiler, 60 acres of land, modern house, 
35 miles from Albany. Illness necessitates sale. 
Price $12,000. Terms. Write George Ross, Ran- 
all, N. Y. 

FOR SALE: State inspected, central Pennsylvania 
abattoir and meat processing plant, now in profit- 
able operation. Capacity, 200 cattle, 500 hogs 
weekly. Price and terms upon application to Dau- 
phin Deposit Trust Co., Executor, Harrisburg, Pa. 








PLANT WANTED: Within 200 miles of New Ye 
city. Large capacity. B.A.I. inspection. Wik 
without slaughtering. Preferably with canning & 
partment already established. Replies 
Box W-150, THE NATIONAL PROVISIONER, # 
Lexington Ave., New York 22, N. Y. 





WANTED: Federally inspected or certified pactit 
plant, east or middle west location, with well 
capacity of 150 cattle and 600 hogs. 
parties. Replies confidential. W-152, 
TIONAL PROVISIONER, 407 8. 
Chicago 5, Ill. 





WANTED TO RENT: U. 8. inspected beef 
tering plant in middle west. Weekly cattle am) 
ity minimum 200. Additional lamb killing f 
desirable. W-153, THE NATIONAL 
SIONER, 740 Lexington Ave., New York 2&1 





WANTED: Small rendering plant in Midwest B® 
fer Illinois or Iowa. Replies confidential, Pat 
write particulars to W-170, THE NATIONALE 
VISIONER, 407 S. Dearborn St., Chicago 5,2 





Business Opportunities 





WANTED: A complete line of canned meats for 
the Territory of Hawaii, on a strictly commission 
brokerage basis. Ten years canned goods brokerage 
experience, with the exception of the time spent 

the armed forces. Best of references supplied 
from our principals and local wholesalers. Will 
consider handling cured meats also. W-169, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 
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GET — ACTION — USE 
NATIONAL PROVISIONER 
** Classifieds’’ 














Client wishes to establish a kosher s@ 
meat specialty business, Has suitable Bb 
New York City, and necessary capital to 
finance all equipment and supplies. Seeks 
enced man to organize and operate enterpel® 
investment sought. Give full details of 
References required. Nathan Sweedler, 

225 Broadway, New York 7, N. Y. 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Position Wanted 


Help Wanted 





EXPORT SALES MANAGER 


90 years’ experience as selling agent for important 
ouse in Great Britain, France, Holland 
wd Central Europe. U. 8. citizen. Thoroughly 
jnted with sales promotion of all packing- 
house products in Buropean markets. Desires 
permanent connection with first class concern 
w-129, THE NATIONAL PROVISIONER, 

14) Lexington Ave., New York 22, N. Y. 


Accountant-Office Manager 


Wishes to locate in Southern California or Texas. 
years’ experience in slaughterhouse han- 
ding cattle, calves and lambs. Presently employed. 
necessitated by wife’s illness. Excellent 
aaracter and ability. References. Available at 
oe. W-137, THE NATIONAL PROVISIONER, 
1 Lexington Ave., New York 22, N. Y. 


WANAGER OR SUPERINTENDENT: Over 25 
years’ experience in full production, sales, all kill- 
ing and cost in both a large and medium plant. 
sgceessful in handling help. Fully acquainted with 
Federal inspection and government regulations. 
Excellent references. W-166, NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5. 


Sausage foreman, 23 years’ experience, can make 
all kinds of sausages, loaves, and specialties. 
Guarantee my work. W-171, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5. 


Help Wanted 
Hog Cutting & Killing Foreman 


Splendid opportunity exists for a man of wide ex- 
perience in hog cutting and killing department. 
Department has capacity for 10,000 or more hogs 
weekly with one gang. Lifetime job at top salary 
for the right man. Plant is located east of the Mis- 
sissippi. Give full particulars in reply, concerning 
age, experience, size of family and references. 
Reply to Box W-131, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Established seasoning house desires good represen- 
tation on the west coast, preferably man living in 
les Angeles or San Francisco. Knowledge of sea- 
wning business not necessary but some knowledge 
of meat and sausage business. Excellent chance 
for future security for the right party who will 
eventually take charge of the west coast branch. 
W-142, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT: Long established 
beef packer in Ohio has need for plant superinten- 
dent. Man required to have experience in mainte- 
nance of all plant equipment including ice ma- 
chinery. Also must be able to handle all plant 
personnel. Position will not require purchase of 
livestock or sale of meat. Give full particulars in 
first letter and salary required. All inquiries held 
in striet confidence. W-172, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 


























ASSISTANT to plant superintendent: A southern 
packer has opening for experienced pork operations 
man. Killing, cutting, curing, dry rendering and 
bg buying. This is an excellent opportunity and 





lies confidential 
pv Ise " 
——— 


certified 
on, with weil? 


P position. Business established for 
years with U. 8. inspection. All replies confiden- 
tal W-162, THE NATIONAL PROVISIONER, 
47 8. Dearborn St., Chicago 5. Tl. 


OFFICE MANAGER: Accountant for small mod- 
em packing plant in Indiana. Capable of assum- 
ing executive responsibilities. Must be able to take 
complete charge of all cost-accounting, pay-roll, 
government reports and all general office routine. 
Write in full detail past experiences, salary ex- 


pected. W-164, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill 








Packinghouse Superintendent 
Old established independent packer located in 
exas needs experienced plant superintendent. Op- 
erations include killing, rendering, and sausage 
manufacturing. Applicant should be able to plan 
and - improved methods and increase produc- 

. eal opportunity. W-163, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5. 


WANTED: College 
: gtaduate and cost accountant 
who has knowledge of packing house costs. This 
= = ers an opportunity to become assistant 
Motes et manager if you can qualify. Plant 
tails in the Se oe wave full de- 
. PROVISIONER, 
i 8. Dearborn 8t., Chicago 5, Ill. 
WANTED: General sa 
: usage foreman who can as- 
ge full responsibilities of making complete line 
tere foro Products and handling labor. Good fu- 
in first 1 ight man. Send references and experience 
THE NATION AH mee kept confidential. W-173, 
} NAL PROVISION 8. 
St., Chieago 5 1m. IONER, 407 8. Dearborn 
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COMPTROLLER-accountant: Must be able to take 
complete charge of all accounting, cost account- 
ing, payroll, government reports and all general 
office routine in a packing house located in North- 
ern Ohio. Write full details, giving experience. 
W-145, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 





Large eastern independent processor wants experi- 
enced office manager with knowledge of packing- 
house cost accounting. Excellent opportunity and 
liberal salary to right man. Replies held strictly 
confidential. W-161, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Fully experienced packing house man 
for position of assistant export manager. Must 
fully understand packing house products and 
availability. Write fully. W-165, THE NATIONAL 
ce 407 S. Dearborn St., Chicago 5, 





WANTED: A working sausage foreman for a small 
Pennsylvania sausage kitchen. Must know loaves 
and be thoroughly experienced. Write giving full 
details and references. W-146, THE NATIONAL 
Spey eae 407 8S. Dearborn St., Chicago 5, 





WANTED: Salesman covering Ohio, West Virginia 
and Tennessee to carry a complete line of spices, 
seasonings, etc., as a side line. Liberal commis- 
sion. Write J. 0. Spice and Cure Co., 26 Market 
Place, Baltimore 2, Md. 





WANTED: Reliable, working casing foreman who 
is dependable and can operate on a profit. Modern 
plant in northern Ohio. W-160, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5 





WANTED: Manager for small slaughtering plant, 
killing hogs and cattle. Must be conversant with 
0.P.A. and subsidy regulations. Peters Sausage 
Co., 5454 W. Vernor Highway, Detroit 9, Mich. 





WANTED: Sausage maker for small two man 
kitchen. Good salary. Free living accommodations 
for family. W-133, NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Equipment for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson 71 expeller, 15 H.P. 
A.C. motor: 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls: 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat nder; 
1-227 Buffalo silent cutter; 1-Cressy 55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 








FOR SALE: Frick Compressor 25-ton 9x9, two 
cylinder, vertical type with motor condenser. Good 
condition. Communicate with Chas. C. Isecovitz, 
260 Harrison Avenue, Jersey City, N. J. 





FOR SALE: 1 bacon slicer, in first-class condition, 
manufactured by John B. Smith’s Sons Co., Model 
BS8, Serial #206, including motor, $175.00 f.o.b. 
Mainland, Pa. Pleasant Valley Packing Co., Main- 
land, Montg. Co., Pa. 





FOR SALE: Boss silent cutter, 752 capacity, belt 

riven; Creasy ice chopper; large size, less motor; 
Allbright-Nell dry rendering cooker, 3x7, good 
aaa Marshall Packing Co., Marshalltown, 
owa. 





FOR SALE: Double jacket aluminum steam cooker, 
complete with trap and reducing valve, size 25-3. 
Hospital for Crippled Adults, Memphis, Tennessee. 





Equipment Wanted 


WANTED: Approximately 150-200 lb. capacity 
Sausage Stuffer in usable condition, 


complete if 
possible. Hene Meat Co., 217 East Pearl Street, 
Indianapolis 4, Ind. 








WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 








WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 

















See Page 60 
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Barliant and Co. list below some of their 
current machinery and equipment offerings, 
for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.B. shipping 
points, subject to prior sale. 


Write for our weekly bulletins. 


1—COOKER, 5x10’, all welded, NEW, 
ready in 45 days, 20 HP Gearhead 
Motor 
1—COOKER, 5x8’, all welded, NEW, ready 
in 45 days, 10 HP Gearhead Motor.... 
1—COOKER, 4x7’, all welded, built for 
internal pressure, ASME, 10 HP motor, 
available in 45 days 
2—COOKERS, 4x7’, with 5 HP motors, 
shafts require turning, each 
2—HYDRAULIC PRESSES, 1130 ton, com- 
plete with pumps, little used, 
new, ea. 
2—TANK CAR SHELLS, 8000 gal. guar. 
tested 252 (coils $50 extra) each 
300—HOG TROLLEYS, 4%” wheels, 
wheels and pins, reconditioned, ea 
200—BEEF TROLLEYS, 4%” wheels, new 
wheels and pins, recond., each 
5000—HOG GAMBRELS, wooden, 
standard 22” size, each 
100—HOG GAMBRELS, metal, 
Anco #3, excellent cond., each 
70—BACON CURING BOXES, galvanized, 
in good con., some covers may require 
repairs, each 
1—BELLY ROLLER, 
motor 
2—HOISTS, Budgit, NEW, Ton ‘ap., 
Frame K, 1 HP 3 ph., 17 FPM, each.. 
i—BEEF HOIST, Anco, double, low frame, 
10 HP AC motor, guar., rebuilt 
1—BEEF HOIST, Anco, single, low frame. 
2—ELECTRIC HEATERS, Electromode, 
single phase, like new Bids requested 
3—BUTCHER BLOCKS, Maple, 
on legs, each 
4—STEAK TENDERIZERS, like new, elec- 
tric driven, each 
1—COMBINATION SAUSAGE 
MENT UNIT, consisting of 502 Silent 
Cutter, Grinder, Mixer, Motor, one unit. 
1—STUFFER, Randall, 400%, old style, 
outlets on head, 2 valves, tubes........ 
1—GRINDER, Buffalo, 66BS8, chain driven, 
with knives, plates. almost new feeding 
screw, safety tray, no motor 5 
1—FAT CUBER, Buffalo 2 HP like new.. 425.00 
1—HANAFORM UNIT, ham cooker, 100 
ham cap., with coils, Taylor controls. . 
2—STEAM JACKETED KETTLES, 80 gal. 
cap., stainless steel, with covers, ea.. 
1—STEAM JACKETED KETTLE, 300 gal. 
cap., cast iron, excellent cond 
1—-SCALBE, 150% hanging pan, Toledo 
4—SCALES, bench type, Triner, 
dial, portable stands, each 
6—SCALES, 10% capacity, Toledo 5 on 
dial 5 on beam, model 622D, each.... 
1—SLICER, U. 8. model 150, with motor 
and stacker, excellent condition 
1—SAUSAGE PATTY TABLE, 
stainless, like new, 12 patty 
1—MOTOR, 10 HP single phase, 1200 
RPM, with starter, excellent cond.... 
1—MOTOR, 25 HP, 3 ph., 1200 RPM, new 
bearings, reinsulated, completely recon- 
ditioned and guaranteed 
1—MIXER, Concrete, Bex 7237, 
32”x48” with gasoline engine 
1—VACUUM PAN, Mojoinner, 7’ copper, 
with steam pump, condenser, etc 


NEW, 
similar 


210.25 


175.00 


24”x24", 


600.00 


450.00 


585.00 


225.00 


Telephone, wire or write us if interested in any 
of the items above, or in any other equipment. 
We solicit your offerings of surplus and idle 
equipment as we have buyers for most types 
of equipment. 


Barliant and Company 
BROKERS—SALES AGENTS 
1740 Greenleaf Avenue 


CHICAGO 26, ILLINOIS 
SHELDRAKE 3313 





SPECIALISTS 
in Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies. 
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Zoo bears that are executed in Michigan often become bear 
fat and that is probably the fate that awaited a seven-year-old 
bear at the Benton Harbor water plant. When conservation de- 
partment officers went to Benton Harbor to shoot the animal 
they found him to be so friendly that they lost all interest in 
their task. But they had to dispose of the animal some way, so 
they phoned Saginaw’s city manager, who said he would be glad 
to get the animal for the Saginaw zoo. Mother Bear must have 
taught him that it pays to be friendly. 


xk 


When O. H. Gerharter, of Stratford, 8. D., started to hand a 
$10 bill to his son, Allen, with which to purchase groceries, a 
breeze whisked the currency against a feedlot fence where a six- 
month-old calf devoured it. Father and son chased the calf into 
a loading chute. While Gerharter held the animal, it bawled . . . 
but not very loudly because Allen had his arm down its throat. 
His long arm saved the day and he retrieved the ten dollars, 
about shoulder-deep in the calf’s interior. 


x kk 


When residents of Waukegan, IIl., raise roosters, it is a pure 
and simple attempt to alleviate the meat shortage. The em- 
phasis has to be on the meat angle, because using roosters as 
alarm clocks is out since the council in Waukegan voted to for- 
bid roosters to crow. 


xk 


Little Bo Peep lost her sheep too soon. She could have spot- 
ted them easily with an airplane had she been a modern nursery 
rhyme maid. Seeking lost sheep and livestock around Pasco, 
Wash., by plane has proved an invaluable boon to ranchers and 
sheep herders in the area. 


kk * 
Out of the Past... 


{Based on information from the files of TITE NATIONAL PROVISIONER] 


The federal meat inspection law had been in operation little 
more than a full year when it began to draw fire from packers 
because it failed to provide some type of “harmless preservative 
which will give a mild cure to meats.” THE NaTIoNaL Pro- 
VISIONER said on January 11, 1908: “‘The so-called condimental 
preservatives which are permitted by the Department of Agri- 
culture, while in themselves good and effective, do not seem to 
cover the field as to demand, which takes into consideration the 
various tastes of products, while their denial to curers is causing 
a very serious economic loss . . . On one side is the Bureau of 
Chemistry, with its chief as practically the only chemist who 
asserts that certain of these preservatives are harmful. The 
chief is doubtless honest in his opinion, but against him are 
many authorities of equal and even greater reputation as sci- 
entists . . . It would be but fair to producers and consumers for 
the government to have a new and genuine investigation of the 
subject by a commission of disinterested authorities . . . And it 
is not believed that the chief chemist of the department could 
object to a competerit body of fellow scientists making such an 
investigation. It is true that it would either make or break his 
reputation as a competent official, but if he is what his position 
proclaims him to be he cannot object to such a test.” 
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The firms listed here are in partnership with you. The product 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 





opportunities to you which you should not overlook. 
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